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Cake batters made with International’s Velvet Cake Flour 
can be scaled !% to 1 ounce less per layer than ordinary 
batters, yet, even with the lower weight, produce 

larger volume! You'll notice superior texture and flavor, 
too! And there’s “locked-in” moisture that means 
longer keeping quality. The result: faster selling cakes 








at a lower production cost to you. 







See for yourself the 
difference real quality makes. 
Next time, specify "Bakery- 
Proved” Velvet Cake Flour. 
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gee EXTRA values of I-H flours are based on the 
sound principles of topnotch wheat selection. In that 
task, I-H is favored by its mill location at a railroad ter- 
minal that permits purchase of wheat without penalty 
from the choice areas of the hard winter wheat belt. 
You can’t go wrong with I-H. 





BREAD—Your Best and 
Cheapest Food 











THE ISMERT-HINCKE MILLING COMPANY 
570 W. 29th Street KANSAS CITY, MO. LOGAN 7880-1-2-3-4 
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109 YEARS OF MILLING EXPERIENCE | 

PLUS MODERN LABORATORY CONTROL 

ASSURES THE BAKER EXCELLENT RESULTS WITH: 
> HUMMER-—Spring Hi-Gluten 

LIBERTY—Short Spring Patent 

BEST PATENT—Standard Spring Patent 

SPECIAL—Extra Strong Spring Patent 

STRONG BAKERS—First Spring Clear 

CAKE and PASTRY FLOURS 

RY E—White - Medium - Dark 
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QUALITY 
DIXIE LILY UNIFORMITY 
SERVICE 
Plain and Self-Rising 
A Flour Without Equal 
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Check this time-proven fact: 
| Anheuser-Busch Bakers Yeast 
L has highest uniformity... 
pound after pound after pound. 
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Tuose Bemis 


RUF-GRIPmutriwatts 


SURE STAY STACKED, 
DON'T THEY 7 


Bemis Multiwalls made with RUF-GRIP kraft Also in the 


: Bemis Family, Serving 
handle easily...and stack easily...and stay the Milling Industry... 
Burlap Bags 

Bemilin Dress Prints 


better. Get the details from your Bemis Man. White Cotton Bags 
*TRADE-MARK Small Paper Bags 


stacked. Consequently, they ship and store 





Bemis 


General Offices—St. Louis 2, Mo. 
Sales Offices in Principal Cities 

















RED STAR YEAST @ PRODUCTS COMPANY, 


MILWAUKEE 
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Quality Best—Ample Storage 














ECONO -FLO 


BULK FLOUR 
SERVICE 


7 Bulk rail cars are now available for 
the movement of Gooch flours in 
shuttle service from the Gooch mill 
to bakers. 


9 Bulk flour terminals are being con- 
structed at strategic points to give 
faster service and to provide bulk 
truck delivery in certain metropoli- 
tan areas. 

3 Specially designed trucks for low 
cost bulk flour hauling are being 
made available at certain strategic 
points. 


4 Econo-Fio Bulk Flour bins and han- 
dling equipment with a record of 
proven success based on actual 
usage are now available fo the 

baking industry. 


“A real service to the baking 
industry is our only objective" 


That’s the Story of the 
1955 NEBRASKA WHEAT CROP 


Milling and baking reports of this year's Nebraska 
Wheat show superior quality. This along with our large 
wheat storage and fine milling facilities means another 
year of exceptional baking results for our flour cus- 


tomers. 


GOOCH’S BEST 
tencel_ ~EFLOURS 








GOMEC AKSARBEN 














GoocH MILLING & ELEVATOR Co. 


Daily Capacity 5,000 Cwts. 


LINCOLN, NEBRASKA 


Elevator Space 4,000,000 Bus. 
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THE 
WM.KELLY 
Mie 
COMPANY 

















‘You CAN buy KELLY’S FAMOUS with confidence, know- 
ing that as a customer of this company you will always receive 
fair treatment. You can bake KELLY’S FAMOUS with confi- 


dence, knowing that this quality brand will give the finest results 
day after day. 





Milled exclusively from scientifically 
selected varieties of finest hard wheat 


under constant Laboratory Control. 














th WILLIAM KELLY MILLING COMPANY 


Capacity 5,000 Sacks HOTCHINSON, KANSAS Grain Storage 1,000,000 Bus. 
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THERE’S NO SUBSTITUTE 
FOR EXPERIENCE . . . 
as proved by 





DEPENDABLE 





OWEN D. DANDLIKER joined 
Commander-Larabee's sales or- 
ganization in June, 1937. His 
home is in Greensboro, North 
Carolina, and he represents us 
in the Carolinas and Virginia. 


PERFORMANCE 





ED C. MAHER lives in Los Angeles, 
California. He has been our sales 
representative in California for 
many years. 








% W. B. LEVISTON lives in Boston, 
Cleaner, Fo rscre 0c. os ~ Massachusetts. For many years 
cARABEE Milne = Mr. Leviston has represented us 
NAP Og COMP Auy 
om | 


in the New England territory. 
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Comment... 
-..- by Cooley 











Did you ever hear of Sweet Caporal cigarettes? 
Omar cigarettes? Do you imagine that the former 
spent so much money putting baseball stars’ pic- 
tures in the packs before World War I they went 
proke? Do you imagine that the Omar brand, in- 
tensely popular in the twen- 
ties and said to be one of the 
least health-damaging of any, 
disappeared in the Crash? 

Both are being made today 
and have been made continu- 
ously. 

Neither is being adver- 
tised. 

We bring up these perhaps 
uninteresting facts because 
some bakers think the public 
is going to beat a path to their 
door just because they are 
bakers, or because their shop is clean and pretty, 
or because they bake the best foods in town. 

Those last two circumstances will keep the 
customers coming back, of course, and one can’t 
have good sales without them—but the smaller 
baker that is in business to make money knows 
he better start telling the people where the 
door is. 

A tremendously effective promotion such as 
Picnic Month has always had better support from 
the allied industries than from the bakers it was 
designed to benefit. Many of you have seen picnic 
sections from newspapers containing full-page 
color ads for luncheon meat, relishes, and the 
trimmings—but rarely does one see comparable 
use of space by the baking industry. To make the 
picture less favorable, the segment of baking 
most devoted to advertising, the wholesalers, are 
not represented in these sections. 


The makers of bakery products spent $14,793,- 
000 in newspapers last year—11.7% more than in 
1953. From this, it would appear that the baking 
industry is beginning to remove the bushel and 
let the light of the best food buy show the way 
to greater profits. 


However, the confectionery manufacturers 
spent 25.9% more last year than the previous 
year. 

Two of the major baking industry promotions 
are in full swing. More picnic sections are being 
used this July than ever before, hence more bakers 
are going to benefit from picnic buying than ever 
before. 


Planning has reached final stages for August 
Is Sandwich Month, with the Wheat Flour Insti- 
tute doing its best to sell extra millions of sand- 
wiches, to make the publie conscious of the sand- 
wich as a respectable, complete meal. The baking 
industry will take two thirds of each extra sand- 
wich in sales volume, and the net profit should 
point up the growing importance of these summer- 
time promotions. 





F. W. Cooley, Jr. 


* * * 


Stolen - somewhere - provcrb: The man who 
tooteth not his own horn getteth no curb service. 


* * * 


Ever notice what great importance the salad 
has assumed in this casual living era? What goes 
better with salad than bread? 


* * * 


Modern-Day Confucius: Nothing is more ex- 
pensive than the girl who is free for dinner. 


* * * 


Thanks for reading. See you next month. 


THE AMERICAN BAKER 


Mr. Crumb... 
































“I’m sorry, sir, but we have a little round, metal 
thing that does that.” 


Editorials... 


POSITIVE COUNTER OFFENSIVE 


Warning against the manifold dangers of 
food faddism, A. Corinne Trerice, director of 
nutrition for the Bakery Foods Foundation of 
Canada, an agency of the national council of the 
Canadian baking industry, has set down the 
“don’ts” that should be observed in relation to 
dieting and in particular to the diet notions of 
food cranks. Her words of caution were presented 
on this page in a recent issue. 

Moving over to the positive side of her counter 
offensive against food quackery, Miss Trerice of- 
fers this advice: 

“Consult a reliable source of ethical medical 
counsel when you have serious feeding or diet 
problems. Don’t allow yourself to be misinformed 
or misled by advice from neighbors or friends. 

“Be suspicious of any food or product or eating 
plan which is claimed to prevent or cure numer- 
ous diseases. Similarly, be on guard against the 
person who makes specific and fantastic claims 
for his product, with utter abandon for the wis- 
dom or practicability of the statement. 

“Avoid the use of exploited ‘food supplements’ 
to replace or supplement your normal daily choice 
of foods—unless prescribed by a physician for a 
specific nutritional purpose. 

“Consult ethical scientific journals or reliable 
publications for your food articles. Quacks and 
faddists do not write for such journals nor do 
they present addresses or talks at conferences 
and conventions sponsored by reputable scientific 
organizations. 

“Beware of the pseudo-scientist who is eager 
to sell anything—be it a pill, a pamphlet or a 
‘wonder food’! Reliable and up-to-date nutrition 
information, and practical guidance in meal plan- 
ning and food preparation are available, free, 
from federal and provincial government depart- 
ments, as well as from many consumer service 
departments of reputable industries and voluntary 
organizations.” 


THE PER CAPITA FOOD BILL—Consum- 
ers, says the U.S. Department of Agriculture, 
spent an average of $395 per person for food in 
1954, the same as the year before. This expendi- 
ture represented 25% of disposable income in 
both years. During the postwar years the propor- 
tion spent for food has varied from 25 to 27%. 
However, the same quantity and types of food and 
services as those purchased during the prewar 
years 1935-39 would have taken only 17% of con- 
sumer income in 1954 compared with the 25% 
actually spent. Consumers now buy more food, 
more expensive food, more processing, packaging, 
and other marketing services, and more meals in 
restaurants than they did in the prewar period. 





Trade Pulse 


PARKER V. LAWRENCE has been appointed 
assistant to the president of Ekco Products Co., 
Chicago, it was announced by BENJAMIN A. 
RAGIR, Ekco president. 











BERNHARD ILLFELDER has been ap- 
pointed director of production for all Frost- 
O-Fast products, it was announced by Basic 
Foods Sales Corporation, Englewood, N.J. 


EDWIN L. UFFELMANN, president and foun- 
der of the Uffelmann Baking Co., Cincinnati, has 
retired. ROBERT G. BRAUN has succeeded Mr. 
Uffelmann as president. 


EDWIN G. HUFNAGEL has been ap- 
pointed to the new post of assistant general 
manager of Burry Biscuit Corp., Elizabeth, 
N.J. He had been plant manager and sec- 
retary of the company. 


JOHNNY ROGERS has been named new man- 
ager of the Continental Baking Co. at Oklahoma 
City, Okla., replacing MARK ROBERTSON, who 
moves to Memphis, Tenn., as manager of Stew- 
arts, Inc. 


ROBERT D. HOWSE, president, Water- 
man Pen Co., Inc., has been elected a direc- 
tor of Arnold Bakers, Inc., Port Chester, 
N.Y. 


DONALD FAULKNER, assistant director of 
eastern operations for Milprint, Inc., announces 
the appointment of EDWARD F. BURKE to the 
Milprint sales executive staff. 


Dairyland Food Laboratories, Inc., Wau- 
kesha, Wis., basic manufacturer of enzyme 
preparations, recently announced the ap- 
pointment of STAN FERRIS as sales man- 
ager. 


DR. R. C. SHERWOOD, technical director of 
Sterwin Chemicals, Inc., has been elected presi- 
dent for the 1955-56 term of the New York Insti- 
tute of Food Technologists, Inc., a section of the 
National Institute of Food Technologists. 


VASCO E. NUNEZ has retired as presi- 
dent of the Nashua (N.H.) Corp. and has 
been succeeded by ROBERT A. BROWN, 
formerly executive vice president of the 
company. 


O. C. SHURTLIFF has been appointed per- 
sonnel director of the Ogden, Utah, plant of the 
Continental Baking Co. 





* 
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John E. Morrill to Head 
Bakery Equipment Group 


INDUSTRY NEWS 


Sugar Act Changes Appear Unlikely 


WASHINGTON—House agriculture committee hearings on bills to 
amend the Sugar Act are grinding to a close—probably this week. It is doubt- 
ful that Congress will be able to act on either of the bills pending at this 
session, largely because the Senate will have little time to act even if the 
House committee were to report a bill. 

Based on the turnout at these hearings by figures prominent in the sugar 
interests, it might be assumed that the stakes are large. 

Basically, the issue is to provide in the annual sugar quotas a growth 
factor for domestic consumption and how—if such growth factor is deter- 
mined—shall it be distributed between domestic sugar producers and such 
off-shore producing areas as Cuba. 

Both measures under consideration in the House committee would grab 
off the lion’s share of any annual quota increase for the domestic beet and 
cane sugar producers and assign some part of the increase to Puerto Rico 


(Continued on page 51) 


Six New York Bakery Locals Merge 


NEW YORK—Six locals of the Bakery and Confectionery Workers Inter- 
national Union here voted on June 25 to merge into one local in order to end 
jurisdictional disputes. About one-half of the 10,000 bakery employees repre- 
sented by the six locals took part in the voting. 

The locals will be combined into Local 3 with offices at Manhattan Center, 
311 West 34th St., according to Herman E. Cooper, attorney for the union. 

James G. Cross, president of the international union, said that the merger 
will lead to one contract covering all bakery production workers. 


"Loss Leader’ Law Challenged in Court 


ALBUQUERQUE, N.M.—A suit has been filed in U.S. District Court 
here by Safeway Stores, Inc., in which the constitutionality of the “loss leader” 
law passed by the 1955 New Mexico legislature is being challenged. 

The bill was signed by the governor March 28. It prohibits a merchant 
from limiting the number of advertised items a customer may buy. 

Safeway says the state law violates the due process clause of the Four- 
teenth Amendment, and also charges the law is “arbitrary in its operation 
and effect and discriminatory in that it imposes restrictions on trade without 
resultant benefits.”” A declaratory judgment is sought. 

E. J. Schmidt, Safeway’s district manager, said the firm formerly made 
extensive use of loss leaders, that is, items advertised at prices below cost 
but limited to one or two to a customer. 





Bread, Baking Take Over in Hamburg 


HAMBURG—tThe Exhibition of the Baking Industry, held in Hamburg 
May 27-June 6, and the third International Bread Congress, May 31-June 3, 
drew a large international audience, including many from the U.S. 

The majority of the 1,531 visitors were bakers and their families. The 
exhibition was both educational and commercial in nature, with Associations 
of Master Bakers of each region in West Germany sponsoring interesting 
product displays. Displays from many other nations were also shown. 

A modern, fully integrated German bakery was in full operation. Also 
shown were displays of bakery equipment, packages and store equipment. 
John Benkert, Benkert Bakery, Great Neck, L.I., led a group of U.S. retail 
bakers to the events. One phase of the Bread Congress was devoted to baking 
technology. Previous bread congresses were held in Prague in 1927 and in 
Rome in 1932. 


House Delays Additives Legislation 


WASHINGTON—J. Percy Priest (D., Tenn.), chairman of the House 
commerce committee, said the chances of his committee taking up the several 
bills on additives in foods before the end of July are scant. The congressional 
session reportedly may end at the close of this month. 

The bills fall into three categories. Food and cosmetics measures spon- 
sored by Rep. James J. Delaney (D., N.Y.) require pre-testing of new ad- 
ditives, generally placing the greatest responsibility on the Food & Drug 
Administration in determining acceptability and calling on manufacturers to 
prove absence of harm. 

Bills introduced by Mr. Priest and Rep. Joseph P. O’Hara (R., Minn.) 
follow the pattern of the Miller Pesticides Bill enacted last year, which pro- 
vided for an outside panel of experts to make scientific determinations. 

A chemical additives in food bill sponsored by Rep. A. L. Miller (R., Neb.) 
is described as a compromise approach to the problem. The Miller bill also 
applies to new packaging materials. 


Future for Food Products Bright 


MINNEAPOLIS—A 50% increase in consumer demand for food products 
during the next 20 years is probable, Albert R. Fleischmann, vice president 
of Standard Brands, Inc., New York, declared here June 28 at a meeting of 
400 home economics leaders. The occasion was a luncheon sponsored by 
Fleischmann’s yeast, a Standard Brands product, at the annual convention 
of the American Home Economics Assn. 

“Every indication is that we can expect a continuing increase in the 
standard of living of our nation for years to come,” Mr. Fleischmann declared. 
Then citing President Eisenhower's prediction that the nation can increase 
its production from the current annual level of about $360 billion to $500 

(Continued on page 51) 


COLORADO SPRINGS, COLO. — 
The Broadmoor, Colorado Springs, 
Colo., was the scene of the annual 
meeting of the Bakery Equipment 
Manufacturers Assn. June 15-19. 
It was the largest convention ever 
held by the association. 

Bakers taking a leading part in 
the forthcoming convention of the 
American Bakers Assn. and the 1955 
Baking Industry Exposition and rep- 
resentatives of the trade press were 
guests of BEMA. 

John E. Morrill, Union Machinery 
Co., Joliet, Ill., was unanimously re- 
elected president, with T. F. Freed, 
Read Standard Corp., York, Pa., as 
vice president. T. F. Ronson, Fred 
D. Pfening Co., Columbus, was elect- 
ed to the board of directors. Ray- 
mond J. Walter continues as the sec- 
retary-treasurer, with the associa- 
tion’s offices at 511 Fifth Ave., New 
York City. 

BEMA’s board of directors, with 
all members of the board present, 
held an early morning breakfast 
meeting preceding the convening of 
the business sessions of the meeting. 
Two full business sessions of the as- 
sociation were held on June 14 and 
15, with separate committee meet- 
ings being held at various other 
times throughout the four-day pro- 
gram. 

Past president Jack U. Lemmon, 
Jr., Doughnut Corp. of America, New 
York City, gave a report on the re- 
cent bread exhibition held in Ger- 
many, from which he had just re- 
turned. 

A greater part of the first day’s 
business session was devoted to the 
forthcoming 1955 Baking Industry 
Exposition, which will be held in At- 
lantic City, N.J., Oct. 1-6. This was 
presided over by Benson Littman, 
Ekco Products Co., Chicago, chair- 
man of BEMA’s conventions and ex- 
hibitions committee. Mr. Littman re- 
ported on all developments to date, 
indicating that the forthcoming ex- 
position would be the largest ever 
held by the baking industry. 

BEMA’s trade relation and public 
relation committees reported on the 
coordination of their activities with 
the exposition. A “BEMA Products 
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Guide” booklet listing the members 
of the association and the machin- 
ery and equipment each manufac- 
tures is being published and will be 
distributed at the exposition. The 
booklet will also list bakery equip- 
ment and machinery with the manu- 
facturer of each classification thereof 
indicated. 

Large BEMA emblems have been 
prepared and will be displayed in 
the booths of all BEMA member 
companies. 

The setup and utilization of the 
BEMA booth at the exposition were 
reported, as was also BEMA’s co- 
operation with the exhibit of the 
baking industry sanitation standards 
committee. 

A full report on all sanitation de- 
velopments and BEMA member co- 
operation was made by the technical 
committee of engineers by Carl W. 
Steinhauer, Union Steel Products Co., 
Albion, Mich. 

An enjoyable entertainment pro- 
gram was conducted. Howard M. 
Sadwith, Industrial Washing Ma- 
chine Corp., Matawan, N.J., won the 
golf tournament and was the first 
name inscribed on the BEMA trophy. 

Plans are already under way for 
the holding of the next BEMA an- 
nual meeting. Dates will be an- 
nounced later. 

The 1955 baking industry exposi- 
tion committee held a pre-conven- 
tion and exposition meeting on June 
16. The finishing touches were given 
to all plans and arrangements for 
the show. 


BREAD IS THE STAFF OF LIFE 


Patent Office Ruling 


ANOKA, MINN.—H. C. Simmons, 
president of Gopher Grinders, Inc., 
Anoka, Minn., announced an interfer- 
ence in the U.S. Patent Office entitled 
him and Anthony J. Metz, the latter 
being assignee of entire interest to 
Mr. Simmons, vs. John Hansen, Han- 
saloy Manufacturing Co., Davenport, 
Iowa, was decided by the Board of 
Patent Interferences in favor of Mr. 
Simmons. The subject matter relates 
to a continuous motion slicing band 
developed by Gopher Grinders, Inc., 
Mr. Simmons said. 


























FLEISCHMANN GUESTS—Well known members of the baking industry 
were guests at a luncheon given by Fleischmann’s during the annual conven- 
tion of the American Home Economics Assn. Albert R. Fleischmann, vice 
president and general sales manager, Standard Brands, Inc., New York, spoke 
at the meeting on the importance of educating the American people to the 
health values of bread in the diet. Shown here from left to right are: Mr. 
Fleischmann; Harry W. Zinsmaster, Zinsmaster Bread Co., Duluth; H. Kehn, 
Eddy’s Baking Co., Minneapolis; A. Peterson, Zinsmaster Baking Co., Minne- 
apolis; J. M. Long, secretary, Associated Bakers of Minnesota; and Jack Feist, 
Minneapolis representative for Standard Brands, Inc. 
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Louis Garttner 


W.E.Long Co. Becomes Bakers Cooperative 


CHICAGO—Clients of the W. E. 
Long Co., Chicago, voted on June 21 
to purchase the management firm 
and operate it as a cooperative asso- 
ciation of independent bakers. 

Immediately, upon the decision to 
purchase the Long company, the pur- 
chasing group held an organizational 
meeting to form an independent bak- 
ers’ cooperative and to take over and 
operate all the facilities of the W. E. 
Long Co. as of Jan. 1, 1956. 

Elected to the board of directors 
of the new organization were: Milton 
Petersen, P. F. Petersen Baking Co., 
Omaha, Neb. Joseph E. Franz, 
United States Bakery, Portland, Ore., 
Gerard R. Williams, Williams Baking 
Co., Scranton, Pa., Louis Garttner, 
Gardner Baking Co., Madison, Wis., 
C. Frank Summy, Jr., Gunzenhauser 
Bakery, Inc., Lancaster, Pa., William 
F. Cotton, Cotton Bros. Baking Co., 
Alexandria, La., Bruno H. Petersen, 
John J. Nissen Baking Co., Portland, 
Me., J. P. Cash, Fuchs Baking Co., 
South Miami, Fla., and E. E. Hanson, 
president of the W. E. Long Co., Chi- 
cago. 


William F. Cotton 


Officers of the new cooperative or- 
ganization are: Gerard R. Williams, 
president, J. P. Cash, vice president, 
C. Frank Summy, Jr., secretary, and 
Louis Garttner, treasurer. 

It was unanimously decided by the 
membership and the board of direc- 
tors of the new organization to re- 
tain the present management and 
personnel of the W. E. Long Co. to 
direct the operation of the new or- 
ganization. E. E. Hanson was ap- 
pointed general manager of the new 
organization. 

The W. E. Long Co., founded in 
1899 by W. E. Long, provided a wide 
range of management and advertis- 
ing services to independent bakers 
for more than a half century. During 
this period of service it introduced 
such new practices as the basic 
formula of bakery cost accounting, 
sanitation and products control pro- 
cedures, the wrapping and slicing of 
bread at the bakery, and others which 
helped accelerate the growth of the 
baking industry. The company was 
purchased by the key men in the 





Bruno H. Petersen 


present organization in 1948. 

The occasion of the transformation 
of the company into a bakers’ co- 
operative was the 41st general man- 
agers’ conference at the Edgewater 
Beach Hotel, Chicago, attended by 
nearly 150 bakers. 

According to an announcement by 
the board of directors of the new or? 
ganization, no changes in the person- 
nel are planned when the cooperative 
assumes operation of the Long com- 
pany’s service facilities. 

In announcing the formation of the 
independent bakers’ cooperative, its 
president, Mr. Williams, said, ‘The 
decision to purchase the W. E. Long 
Co. and form a cooperative organiza- 
tion resulted from a realization that 
a strong instrument for teamwork 
by independent bakers was necessary 
to guarantee their opportunities for 
future progress.” 

Through Mr. Williams, the board 
of directors paid tribute to the man- 
agement group of the W. E. Long 
Co. for its devotion to the needs of 
the bakers. 





Milton Petersen 





E. E. Hanson 





Joseph E. Franz 
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lowa Bakers Assn. Elects 
Walter Dolch as President 


DES MOINES Walter Dolch, 
Morning Glory Bakery, Maquoketa, 
Iowa, was elected president of the 
Iowa Bakers Assn. at the group’s 
annual spring meeting here. He suc- 
ceeds Norman X. Swenson, Swen- 
son’s Pastry Shop, Ottumwa, who 
had completed two years as presi- 
dent. 

Other officers elected include Vern 


Webbeking, Webbeking Bakery, 
Waterloo, vice president, and Paul 
Seiler, Seiler’s Bakery, Indianola, 
treasurer. 

May 15-16 were set by the group 


as next year’s meeting dates. 

Over 125 bakers and their wives 
registered for the two-day meeting. 
This was more than double the al- 
lied registrations. 

A full day’s activities were devoted 
to business sessions, opening with an 
“early bird’s breakfast.” 

Mrs. Henry Kaufman, Kaufman’s 
Pastry Shop, Omaha, discussed mer- 
chandising and selling, pointing out 
that the most difficult but most im- 
portant thing to teach salesgirls is 
suggestive selling. She defined sug- 
gestive selling as the art of mak- 
ing the customer think she is mere- 
ly being reminded to buy items she 
already had in mind when she en- 
tered the store. Well planned, at- 
tractive displays are part of sug- 
gestive selling, she added. 

Miss Dorothy Besemer, field rep- 
resentative, American Institute of 
Baking, stressed the importance of 
selling the nutritional qualities of 
baked foods. Bakers, in their ad- 
vertising, should back up the ef- 
forts of the AIB in promoting this 
fact. She went on to discuss the 
activities of the AIB Field Staff 
and their work with educators, doc- 
tors, nurses and home economists. 

Charles Riley, Bes-Tex Foods 
Corp., Chicago., outlined some point- 





Joe D. Robertson 


NAMED — Martin Miller, president 
of the J. H. Day Co., Inc., Cincin- 
nati, announces the appointment of 
Joe D. Robertson as new southeast- 
ern territory representative for the 
Day line of bakery equipment. The 
Robertson office is located in the 
Rutland Bldg., Decatur, Ga. Mr. Rob- 
ertson graduated from the Georgia 
Institute of Technology and has been 
associated with the A. O. Smith Corp. 
and the F. J. Stokes Machine Co. 





ers on retail baking. He advised bak- 
ers to consider the value of prepared 
mixes, claiming that the next five 
years will bring about their gen- 
eral use. He urged bakers to make 
their products good and in small 
sizes; watch unit costs to continue 
a profitable operation, and emphasize 
products requiring a minimum of 
hand labor and time, giving care- 
ful consideration to a good variety. 

George Krubert, Wesson Oil & 
Snowdrift Sales Co., Chicago, gave 
pointers on chiffon cakes and Art 
Forsman, Red Star Yeast & Prod- 
ucts Co., Milwaukee, discussed pre- 
mium specialty breads. Mr. Forsman 
stressed the importance of having a 
good loaf of bread, claiming that a 
bakery that has good bread will 
inevitably be a _ successful bakery. 

Other highlights of the program 
were an opening-day golf tourna- 
ment, two cocktail parties, the an- 
nual banquet and floor show. 
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Bakery Engineers Form 
British ASBE Chapter 


LONDON—The British chapter of 
the American Society of Bakery En- 
gineers was formed June 7 at the 
Mayfair Hotel here, when 80 persons 
met to elect John Thomson, man- 
aging director of Allied Bakeries, 
Ltd., London, as chairman. 


Several American members were 
present, including Martin Eisenstaedt, 
American Stores, Inc., Philadelphia, 
president of the parent society. 

The formation of the chapter cul- 
minated the work of Mr. Thomson 
following his attendance at a meet- 
ing of the ASBE in Chicago several 
years ago. He was assisted in setting 
up the British chapter by Elmer 
Glabe, Food Technology, Inc., Chi- 
cago, past program chairman and 
chairman of the engineers’ committee 
to promote the exchange of students. 

H. Colbourne was elected first vice 
chairman, Philip Savory second vice 
chairman, W. H. de Grey secretary- 
treasurer, and John Figgins assistant 
secretary. 

The following executive committee 
was appointed: Allied trades, J. Price, 
G. R. Gilbert, K. Morgan; bakers, 
D. H. Stevens, F. A. Bates and A. W. 
Hall. 


The present address of the society 
will be Room 512, Stafford House, 
Norfolk St., London, W.C. 2. 
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Egg Solids Production 
Declines, USDA States 


WASHINGTON — Dried egg (egg 
solids) produced during May totaled 
2,913,000 Ib., compared with 3,178,- 
000 lb. produced during May last 
year and the 1949-53 average of 7,- 
000,000 lb., according to the US. 
Department of Agriculture. May pro- 
duction consisted of 451,000 Ib. of 
dried whole egg, 1,293,000 Ib. of dried 
albumen and 1,169,000 lb. of dried 
yoik. Production during May last 
year consisted of 404,000 Ib. of dried 
whole, 1,128,000 lb. of dried albumen 
and 1,646,000 Ib. of dried yolk. 

Liquid egg production during May 
for immediate consumption, drying 
and freezing totaled 84,867,000 Ib., 
compared with 72,498,000 in May last 
year and the 1949-53 average of 
91,103,000 lb., the USDA announced. 


West Virginia Bakers 


Prepare for Convention 


WHITE SULPHUR SPRINGS, W. 
VA.—Business and pleasure will be 
combined at the 17th annual conven- 
tion of the West Virginia Bakers 
Assn., July 17-20 at the Greenbrier 
here. 

Speakers will include Rex Paxton, 
Sutherland Paper Co., “Packaging 
for Profit,”*and Dr. L. A. Rumsey, 
head of the department of baking 
science and management, Florida 
State University, “Who’s Teaching 
Your Employees?” Bulk flour han- 
dling will be discussed by a repre- 
sentative of the International Mill- 
ing Co. 

Committee chairmen are: Program 

H. H. Smallridge, Holsum Bakery 
Co., Charleston; golf—Harry Fret- 
well, Cablish Baking Co., Charleston; 
West Virginia hour—Ralph Thomp- 
son, Purity Baking Co., Charleston; 
bingo — Mrs. Smallridge; election — 
Robert Storck, Storck Baking Co., 
Parkersburg; attendance — R. N. 
Richmond, General Mills, Inc., Park- 
ersburg; registration—Guy Be'cher, 
Conlen Baking Co., Charleston; bak- 
er-allied business meeting—president 
Paul Cole, Cole Baking Co., Blue- 
field, and secretary Edward R. John- 
son, Charleston. 
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Deppe-Vienna Company 


Vice President Dies 


OAK PARK, ILL. — Walter A. 
Jennings, 67, Deppe-Vienna Baking 
Co., died at his home at 646 S. Clar- 
ence Ave., Oak Park, II. 

Services were held July 5 at the 
Ascension Church in Oak Park, III. 

Mr. Jennings was a vice president 
of Deppe-Vienna, and had been con- 
nected with the firm for 34 years. 
He began his baking career as an 
apprentice helper with the Ward 
Baking Co. 54 years ago. 

Surviving are his widow, Mrs. Ag- 
nes Brophy Jennings; a daughter, 
Rita Mae, and a son, Walter M., and 
two sisters. 
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RAISIN SHIPMENTS UP 

FRESNO, CAL.—Shipments of rai- 
sins to the trade in this country 
and Canada during May totaled 7,697 
tons, an increase of 923 tons over 
May a year ago and greater than any 
May since 1949, according to Norman 
J. Katen, manager of the California 
Raisin Advisory Board from statistics 
compiled by the Raisin Administra- 
tive Committee. 
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IT'S OFFICIAL 


Proclamations declaring July as 
Picnic Month were made by gov- 
ernors of three southern states: Le- 
roy Collins of Florida, Marvin Grif- 
fin of Georgia and Gordon Persons 
of Alabama. The Southern Bakers 
Assn., Inc., reports that many mayors 
in these states fell in line with the 
official proclamations of the gov- 
ernors, setting aside the month as 
Picnic Month. 








Edwin R. Booth 


Edwin Booth Heads 


Regan Brothers Co. 


MINNEAPOLIS—Edwin R. Booth, 
former vice president and general 
manager of Regan Brothers Co, 
Minneapolis wholesale bakery, has 
been named president and treasurer, 
succeeding the late William M. 
Molan. 

J. H. Farley, Minneapolis attorney 
and member of the company’s board 
of directors for several years, was 
named chairman of the board. Both 
appointments were announced by M. 
L. Molan, senior member of the 
board of directors. 

Mr. Booth has been with Regan 
Brothers for 20 years and was vice 
president the past six years. 

The company has bakeries in Min- 
neapolis, Mason City and Fargo. Hal 
DeGrush is manager of the Mason 
City plant and Rex Holly heads the 
Fargo operation. 
















CONNECTICUT BAKERS 
: ASSOCIATION INC. 





CONNECTICUT COURSE—A refresher course on baking methods and 


recipes, sponsored by the Connecticut Baking Assn. recently, drew more thal 
300 association members. Active in the two-day program, held at the Com 
necticut Light & Power Company’s Berlin general headquarters, were left to 
right: Harold Gustafson, Procter & Gamble Co., a co-sponsor; William J. 
Gilchrist, Jr., Hotpoint Company, Inc.; C. W. McCormick, the Connecticut 
Light & Power Co., a co-sponsor; Miss Virginia White, American Institute of 
Baking; E. ©. Johnson, Jr., H. A. Johnson Co., a co-sponsor; Alva T. Cing 


Mars, president of the association. 
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POTOMAC STATES CONVENTION—Some of the persons in attendance at 
the annua! summer convention of the Potomac States Bakers Assn. and the 
Bakers Club of Baltimore at Virginia Beach, Va., June 19-22 are shown in 
the pictures here. In the left photo, front row, left to right: Ray Sullivan, 
publicity director of Potomac States Bakers Assn.; Harold Wilder, executive 
secretary, Virginia Bakers Council, Inc., Richmond; James G. Stephanson, 
Stephanson’s Pie Rakery, Washington, and president of the Potomac States 
group; Emmet Gary, secretary of Potomac States, and Pat McGinnis, Stand- 
ard Brands, Inc. Back row, from the left: Roger Bulkley, Durkee Famous 
Foods; Anton Hagel, Hagel’s Bakery; John Hauswald, Hauswald’s Bakery, 
Baltimore; Charles Cowan, Cowan Co., and Charles J. Schupp, Schupp’s 


Potomac States BakersAssn.Holds Summer 
Meeting, 200 Enjoy Varied Social Program 


VIRGINIA BEACH, VA. — Two low gross allied— Clarence Funk, 
hundred members and guests were in Baker Maid Products, Inc., Greens- 
attendance at the annual summer boro, Ind.; low net bakers—Bernard 
convention of the Potomac States Schmidt, Capital Bakers, Inc., Har- 
Bakers Assn. and the Bakers Club risburg, Pa., and low net allied— 
of Baltimore at the Cavalier Hotel, Chappie Muller-Thym, H. Muller- 
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Bakery, Washington, vice president of the Associated Retail Bakers of 
America. In the center photo is shown, back row, from the left: Jordan 
Chiutina, Jr.; Jordan and Mrs. Chiutina; Anton Hagel; Charles and Mrs. 
Tormullen; James G. Stephanson; Eric Klotz; Charles J. Schupp; seated, left 
to right: Mrs. George Beck; Pat and Mrs. Pat McGinnis; Jerry and Mrs. 
Fritsch; Bill and Mrs. Huettner; Mrs. James G. Stephanson; Mrs. Eric Klotz; 
George Beck and Mrs. Anton Hagel. A worthy foursome is shown in the pic- 
ture at the right. From the left: Charles Cowan, chairman of the golf com- 
mittee; Dr. Merritt Foster, Nolde Bros. Bakery, Richmond; Chappie Muller- 
Thym, H. Muller-Thym Co., Perryville, Md., and Harold Muller-Thym, H. 
Muller-Thym Co. 


Corp., Harrisburg, Pa.; Roger Bulk- was the main speaker for the break- 
ley, Durkee Famous Foods, Balti- fast business session June 21. Among 
more; John J. Barabino, Petersen the entertainment highlights was the 
Oven Co., New York; Herbert C. Mardi Gras directed by Mrs. Edward 
Johnson, American Machine & Foun- V. Weston. Luncheons, cocktail par- 
dry Co. Havertown, Pa.; Samuel ties, the annual banquet and dance 
Saylor, Nolde Bros. Bakery, Rich- were other high points of the con- 
mond; William H. Welker, Swift & vention. 

Co. Refinery, Cranford, N.J., and Mr. Wilder pointed out to his audi- 
John T. McParland, Wallerstein Co., ence that the baking industry, “from 
Rockville, Md. the standpoint of production capacity, 


Virginia Beach, Va., June 19-22. 
Winners in the 18-hole medal play 
golf tournament June 21 were as fol- 
lows: 
Low gross bakers—Carl Hauswald, 
Jr., Hauswald’s Bakery, Baltimore; 


Thym Co., Perryville, Md. 

Other tournament winners were: 
Miles Decker, J. M. Decker Co., Bal- 
timore; Frank Barrett, American 
Machine & Foundry, Temple, Pa.; 
Maurice D. Smith, Pollock Paper 
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SETH WOOD HONORED—The spotlight hovered on Seth Wood, E. M. Noel 
Co., recently as about 200 members of the baking industry in New England 
assembled in Boston to pay tribute to Mr. Wood for his contributions to the 
industry. Seated at the head table with Mrs. Wood, Mr. Wood heard a moving 
tribute which listed his achievements and contributions. Honoring Mr. Wood 
were the presidents of baking industry organizations, former associates, bosses 
and customers, as well as competitors. The evening was sponsored by the 
Bakers Educational Group of New England, joined by other groups. An 
illuminated plaque, a humorous decorated carton cake and a 10-h.p. outbeard 
motor were presented to Mr. Wood. The committee in charge was led by 
Ralph Hursty, John Wilson and James Duffy, officers of the Bakers Educa- 
tional Group of New England. 


The door prize winners were: 
James M. Decker, J. M. Decker Co., 
Baltimore; Albert E. Fausak, Colonial 
Baking Co., Silver Spring, Md.; Dr. 
Merritt Foster, Nolde Bros. Bakery, 
Richmond; J. J. Fritsch, Fritsch’s 
Bakery, Towson, Md.; Charles T. 
Godwin, Koester’s Bakery, Baltimore; 
Walter F. Kilian, Standard Brands, 
Inc., Philadelphia; H. J. Patterson, 
Pillsbury Mills, Inc., Minneapolis, and 
Charles J. Schupp, Schupp’s Bakery, 
Washington. 

Harold K. Wilder, executive sec- 
retary, Virginia Bakers Council, Inc., 


has far outstripped its ability to sell.” 
He called attention to the necessity 
for “eating into an untapped poten- 
tial.” 

Thousands of grocery stores could 
do a bigger bread business if they 
were shown and instructed how to do 
a better job of promoting baked 
foods. “What are you doing to im- 
prove displays?” Mr. Wilder asked. 
The importance of bakers stressing 
to school lunch program leaders the 
value and versatility of bread and 
other baked products was also em- 
phasized by the speaker. 





International Milling 
To Back Dunwoody 
Baking Scholarship 


MINNEAPOLIS—tThe Internation- 
al Milling Co. is offering an annual 
$400 scholarship beginning this fall 
at the Dunwoody Institute School of 
Baking covering tuition for a student 
taking a complete baking course. 
This announcement was made jointly 
recently by A. J. Vander Voort, head 
of the Dunwoody School of Baking, 
Minneapolis and Duane B. Vaughn, 
bakery sales manager of the Minne- 
apolis division of International Mill- 
ing Co. 

According to Mr. Vander Voort 
and Mr. Vaughn, the one year 
scholarship at Dunwoody may be 
awarded to any qualified young man 
who has an earnest desire for a 
career in the bakery trade, and who 
is in need of financial assistance to 
complete his education. 

The selection of the student to re- 
ceive the award will be determined by 
the Dunwoody scholarship committee, 
based on scholastic aptitude, interest, 
integrity and personal desire to do 
good work at the school, and later in 
the bakery trade itself. 

Application for the _ scholarship 
should be directed to the Dunwoody 
Scholarship Committee at the Dun- 


woody Institute, 818 Wayzata Blvd., 
Minneapolis. 

Mr. Vaughn said that the Dun- 
woody scholarship is another step in 
International’s expanding general 
scholarship program to provide edu- 
cational opportunity for young men 
interested in the flour, feed, cereal 
chemistry and baking business. Other 
schools at which scholarships will be 
offered are being selected. 
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Edward Wendelin Heads 
Nebraska Production Men 


OMAHA—tThe annual meeting of 
the Nebraska Bakery Proection 
Club was held June 27 at I--ncho 
Kaufmann in Omaha. 

Edward Wendelin, Wendelin Bak- 
ing Co., Lincoln, was elected t~ suc- 
ceed Henry Kaufmann, Kaufmann 
Pastry Shop, Omaha, as president. 

The office of president-elect wll be 
filled by Walter E. Langbehn, Omar, 
Inc., Omaha. 

John Roddy, P. F. Petersen Baking 
Co., Omaha, was elected vice presi- 
dent, and Ed Rosse, Doty Labora- 
tories, Omaha, will continue to serve 
as secretary-treasurer of the organ- 
ization. 

Plans were made for the annual 
picnic which will be held Sept. 12. 
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Prices Drop Less Than Expected 


Wheat and flour prices fell back in 
the Southwest as harvesting of the 
hard winter wheat crop got under- 
way, but the declines—at least up to 
July 5—were not considered sufficient 
by the majority of bakery flour buy- 
ers to permit extensive forward book- 
ings. The wheat market, while off 
substantially on lower grades, held 
up remarkably well on the higher 
protein and otherwise desirable mill- 
ing types at Kansas City. Meanwhile, 
the July future there posted a slight 
advance between early June and 
early July. When heavy receipts hit 
the Kansas City market after the 
long July 4 week-end they were ab- 
sorbed in an orderly way, with only 
moderate reductions in the July fu- 
ture and cash wheat prices. This fact 
was considered significant since cus- 
tomarily the biggest downward pres- 
sure against price occurs at this time, 
the normal peak of new crop receipts. 
A potentially bearish market factor 
was removed from the price picture 
during June when farmers voted to 
accept marketing quotas on the 1956 
crop, assuring a price support level 
of 76% of parity. Had the quotas 
been rejected, supports would have 
dropped to 50% of parity under ex- 
isting legislation. Another factor 
which has tended to check flour price 
declines is the recent sharp drop in 
millfeed prices. 

A comparison between early June 
and early July price levels shows July 
futures at the three major markets 
up fractions to 1%¢ bu., cash wheat 
at Minneapolis up 2¢ bu. and wheat 
at Kansas City down 12@21¢ bu. 
Hard winter wheat flour prices 
dropped about 20¢ sack and spring 
wheat flour prices were quoted about 
5¢ sack higher. 


Buying Confined 
To Nearby Needs 


In anticipation of sharper price re- 
ductions, bakers allowed contract bal- 
ances to vanish during June, and as a 
result a fairly large amount was pur- 
chased for short-term needs, both of 
hard winters and springs. Much of 
the buying was done on a price-date- 
of-shipment basis, a method that had 
already become quite common during 
May. Unless rather sharp reductions 
in flour quotations develop during the 
latter portion of the harvest period— 
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announced earlier, but it is below the 
1954-crop support rate of $2.24. In 
1954 wheat was supported at 90% of 
parity; this year it is being supported 
at 8242% of parity. Terminal market 
support rates accordingly are also 
higher. For example, No. 2 hard red 
winter wheat at Kansas City will be 
supported at $2.37, compared with 
$2.53 last year; No. 1 heavy hard red 
spring wheat, 14% protein, at Minne- 
apolis will be supported at $2.46, com- 
pared with $2.60 last year. 


Smallest Crop Since 
1943 Now Indicated 


Based on the most recent official 
estimate, the U.S. this year will har- 
vest its smallest wheat crop since 
1943, although it will be quite sub- 
stantial in terms of actual require- 
ments. A winter wheat crop totaling 
639 million bushels was forecast in 
June, and a spring wheat crop of 206 
million bushels was indicated. Such a 
supply—if all of it were to be avail- 
able—would be ample for all domes- 
tic needs without tapping the govern- 
ment’s inventory. Exports probably 
will be supplied almost entirely from 
the government supply as in the past 
crop year. Further accumulation of 
surplus wheat in the government 
stockpile is anticipated, particularly 
of the lower grades which do not 
command market premiums, as farm- 


ers participate in the loan program. 
If the loan total this year reaches 
only half the figure it did last year 
a scarcity of “free’’ supplies may be 
expected to develop. 


Outlook Good for 
Spring Wheat Crop 


With the winter wheat harvesting 
approaching completion, more atten- 
tion is being paid to development of 
the spring wheat crop. So far, grow- 
ing conditions have been about ideal 
in the Northwest, and unless there is 
a sudden reversal in the outlook a 
crop larger than indicated in June 
likely will be harvested. One unknown 
factor, however, is the possibility of 
damage from rust infection. Stem 
rust has been reported throughout 
the area, but because of weather con- 
ditions favorable to holding down its 
spread, the threat of damage was 
still only a threat in early July. With 
the crop generally earlier than last 
year, and infection also lighter, ex- 
tensive rust losses appear unlikely in 
the opinion of some prominent ob- 
servers. 


Prices Have Firmer 
Base Than Last Year 


The price outlook in the next sev- 
eral weeks is obscured by a number 
of uncertainties, including the rate of 
harvesting as influenced by weather 
conditions, development of the spring 
wheat crop and the movement of 
wheat into loan rather than to the 
market. So far, a larger portion of 
new wheat has been coming to mar- 
ket rather than going into loan, as 
farmers have been able to secure 
prices above or equal to the loan. 
This seems to reflect a conviction on 
the part of grain handlers that prices 
are on a firmer footing than usual 
during summer months and could well 
remain at a higher level in relation 
to the loan prices through most of 
the marketing year. Price action to 
date in the winter wheat area gives 
support to this view. 





Summary of Flour Quotations 


July 2 flour quotations in sacks of 100 Ib. 


prompt delivery: 


All quotations on basis of carload lots, 
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FTC Charge Says 
Brokers Trying to 
Kill Competition 


WASHINGTON —In a complaint 
issued by the Federal Trade Com- 
mission, 1,750 food brokers through- 
out the U.S. are charged with con- 
spiring to eliminate competition in 
their industry. 

The FTC, in its complaint, al- 
leges that the National Food Brok- 
ers Assn. and its members have 
been engaging since 1943 in an il- 
legal plan to prohibit association 
members from soliciting the account 
of a seller already represented by 
another NF BA member. 

Any member who violates this 
agreement, according to the FTC 
complaint, is “disciplined, reprimand- 
ed or suspended from” the associ- 
ation. 

“This planned, common course of 
action,” the FTC contended, “has a 
dangerous tendency . . . to hinder 
and restrain competition” in viola- 
tion of the Federal Trade Commis- 
sion Act. 

Watson Rogers, president of the 
NFBA, in a statement on the charges, 
said the issue raised by the FTC 
is a comparatively simple one, but 
it “is of importance not only to 
the food broker, but to men in the 
medical profession, the law, account- 
ants and business men everywhere. 
The issue raised by FTC is whether 
or not the association and its mem- 
bers have agreed to refrain, in 
FTC’s words, ‘from the solicitation 
of the representation as food brok- 
ers of sellers of food and grocery 
products when such sellers were al- 
ready represented’ by another food 
broker.” 

Mr. Rogers explained that solicita- 
tion has to do with a broker’s so- 
licitation of a manufacturer, can- 
ner or processor to appoint him rep- 
resentative of the manufacturer’s 
product. It does not, he pointed out, 
have anything to do with the selling 
of merchandise to wholesalers, an 
area where Mr. Rogers said, there 
is the keenest competition to be 
found in any industry in the USS. 

The food brokers have a provision 
in their code of ethics on solicitation, 
stated Mr. Rogers, that condemns 
“any unfair methods or tactics em- 
ployed by a competitor with a view 
to securing such representation.” 
This code has been in effect since 
1915, he said, “so if it is to be con- 
sidered illegal now, it is not proper 
for the FTC to charge as they have, 
that the association’s activities along 
these lines have dated since 1943.” 

Mr. Rogers claimed that “if it is 
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Henry Solle to Head 
Chicago Bakery Group 


CHICAGO—Henry Solle, Amer- 
ican Bakeries Co., is the new presi- 
dent of the Chicago Bakery Produc- 
tion Club. Elected with him were the 
following officers: James Bay, Bay’s 
English Muffins, vice president; Her- 
bert Dorner, Heinemann Bakeries, 
Inc., treasurer; James R. McLaugh- 
lin, Ekco Products Co., secretary; 
Arthur H. Gardner, Standard Brands, 
Inc., program chairman; and Robert 
Martin, Ekco Products Co., sergeant 
at arms. 

The officers were elected at the 
annual business meeting of the or- 
ganization, held recently at the Mid- 
land Hotel here. This was the final 
meeting of the current season, with 
around 65 members and guests at- 
tending. The next meeting will be 
neld next Sept. 13. 

Guest speaker for the evening was 
Don Hamilton, Petersen Oven Co., 
Franklin Park, Ill, who talked 
about today’s modern ovens in the 
bake shop. Mr. Hamilton described 
the evolution of the oven, and gave 
some simple instructions for buying 
one as follows: 

1. Prove to yourself that you need 
one. 

2. Call a salesman in to describe 
one. 

3. See one in operation. 

4. Go to see one that has been in- 
stalled for some time to see how it 
lasts. 

5. Find out the type of service the 
oven company renders, such as day 
or night service, the availability of 
spare parts, etc. 

6. Remember that the price is not 
the most important factor. 

At the business meeting it was 
decided to change the accounting of 
the club from a calendar year to a 
fiscal year basis. A plan also was 
adopted to publish a small yearbook 
to be distributed at the October 
meeting each year. This will list all 
members. 
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Omaha Expansion 

OMAHA—Construction has started 
on a two-story addition to the Con- 
tinental Baking Co. plant here at 
Twentieth and Cuming streets. Louis 
Kinerk, plant manager, said the 38 
by 142-ft. addition will cost $126,000, 
not including the equipment. 
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SIX EXECUTIVE CHANGES 


YONKERS, N.Y.—The board of di- 
rectors of Refined Syrups & Sugars, 
Inc., Yonkers, N.Y., announces a ma- 
jor change in executive responsibil- 
ity with six appointments. Edward 
W. Freeman is now vice president 
and vice chairman of the board; Hugh 
M. McKay, vice president and treas- 
urer. Earle T. MacHardy, vice presi- 
dent in charge of the raw sugar de- 
partment; Daniel V. Wadsworth, vice 
president in charge of new products 
development; Peter X. Hoynak, vice 
president in charge of sales; I. Vin- 
cent Gage, general sales manager. 











FORMULA CHANGES 


On page 18 in the “Formulas for 
Profit” department, the formula for 
orange loaf cakes (column 4) calls 
for 4 oz. water. This is incorrect. The 
formula requires 8 oz. water. On page 
18 also, the formula for orange cream 
icing (column 4) is intended to be 
used with the orange date layers, not 
with the Dixie layer cake, as it ap- 
pears, 
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Management Action Must Fit Industry, 
George Graf Warns New England Group 


MANCHESTER, VT. — Bakery 
management must change its think- 
ing to fit an industry which has ma- 
tured and reached a “leveling off” 
stage, chided George N. Graf, gen- 
eral manager, Quality Bakers of 
America, keynote speaker at the New 
England Bakers Association’s annual 
convention. The Equinox House, Man- 
chester, was the site of the meeting 
June 11-14. 

Mr. Graf called his topic, “How 
Am I Going to Stay in Business?” an 
unpleasant one but appropriate. First 
quarter earnings of most large bak- 
eries do not make good reading, he 
said. In addition, he claimed that 
60% of the bakeries operating less 
than 18 routes are not making 
money. 

Management must shift its think- 
ing to fit the needs of an industry 
which has undergone a period of 
rapid growth and which has now 
reached a leveling off period, Mr. 
Graf told the group. In fact, the 
volume of sales has slipped in com- 
parison with the rate of population 
increase, he said. 

Bakers, through operating effi- 
ciencies, can maintain their business 
and stay on their present plateau. 
To do this, Mr. Graf recommended 
that each baker must: 

1. Determine the shortcomings of 
his business and correct them. 

2. Not give lip service to quality 
but actually follow through. He sug- 
gested that a good average is to get 
40% of the baked products to the 
consumer within 24 hours. 

3. Become service minded, that is, 
find out what the housewife wants, 
and then provide it for her; and 

4. Develop a cost - consciousness 
and a promotion-conscious industry. 
The promotion-minded baker must 
sell the benefits of baked foods and 
utilize promotional campaigns such 
as Picnic Month to the utmost. In- 
plant efficiency must be increased. 
Develop management leaders from 
within the plant. The baking indus- 
try is at the stage where the demand 
for baked goods must be created. The 
nutritional value and low cost of 
baked foods should receive more ern- 
phasis. 


The New England group opened its 
sessions with registration on June 11. 
June 12 was given over to church 
services, golfing contests and a board 
of governors’ meeting. William F. 
Goodale, Jr., Berwick Cake Co., Rox- 
bury, president of the NEBA, wel- 
comed Edgar Corneau, Ed Delorge 
Baking Co., Inc., Biddeford, Maine, 
and Joseph Gubbins, Procter & 
Gamble Co., to their first board meet- 
ing. 

The fall convention was announced 
for Nov. 13-15 at the Statler Hotel, 
Boston. , 

A business session on the evening 
of June 12 was opened by Mr. Good- 
ale, who introduced Vermont’s lieu- 
tenant governor, C. N. Bailey, who 
gave the address of welcome. Frank 
J. Mack, Mack Baking Co., Bangor, 
Maine, convention general chairman, 
introduced Mr. Graf who gave the 
main address. 


Golf Tournaments 

June 13 was devoted to golf tour- 
naments for both men and women. 
John B. Marshall, Marshall Baking 
Equipment Co., was chairman of the 
men’s event, and Mrs. Richard M. 
Clark, Boston, headed the women’s 
tournament. 

Winners of the golf trophies were 
as follows: 

Standard Brands, Inc., trophy— 
(low gross, bakers only) Daniel H. 
Treanor, F. N. Calderwood, Inc., 
Portland, Maine. 

W. L. M. Bensdrop Trophy, (low 
net, bakers only) Fred G. Stritzinger, 
Continental Baking Co., Boston. 

H. A. Johnson Co. trophy, (low 
gross, bakers and allied) Charles 
Karkalits, Jr., Hoffmann-La Roche, 
Inc. : 

NEBA trophy (low net, bakers and 
allied), Tom St. Louis, Russell-Miller 
Milling Co. 

Winners in the ladies’ tournament: 
Low gross, Mrs. D. H. Treanor, F. 
N. Calderwood, Inc.; second, Mrs. 
Ellis C. Baum, Continental Baking 
Co.; third, Mrs. Raymond Payette, 
Girard Baking Co. 

Low net, Mrs. John Marshall, 
Marshall Baking Equipment Co.; 
second, Mrs. Philip Barnhard, Nashua 
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OKLAHOMA DEMONSTRATION—A recent sweet goods demonstration by 





representatives of Standard Brands, Inc., at the Oklahoma A&M College 
School of Baking produced the- above picture. Shown left to right. A. J. 
Kerrick, Philadelphia; Bob Lundy, Standard Brands, Dallas; Dick Beaverson, 
Standard Brands, New York, and Dale Kirkland, Alva, Okla. The four are 


looking over a pan of coffee cakes. 


Corp.; third, 
Paniplus Co. 

Kickers, Mrs. Fred G. Stritzinger, 
Continental Baking Co. 

The convention closed on June 14 
with a cocktail party and banquet. 
Ellis C. Baum, vice president, Conti- 
nental Baking Co., New York, was 
master of ceremonies. 

Others who assisted in staging the 
convention were Raymond W. Pay- 
ette, Girard Baking Co., Burlington, 
program chairman; James McGrath, 
E. M. Noel Co., entertainment chair- 
man; James H. O’Rourke, Wilson & 
Co., sports chairman, and H. J. 
Schinkel, Standard Brands, Inc., pub- 
licity chairman. 
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Mrs. M. Narkewicz, 








Executives Named 
At Wolf Bakery 


BATON ROUGE, LA.—Henry Wolf 
has been elected chairman of the 
board and Anthony Wolf president of 
Wm. Wolf Bakery, Inc., with head- 
quarters in Baton Rouge. They were 
named by the company’s board of di- 
rectors recently following the death 
of John Wolf, Sr., president of the 
company, June 15. (See story on page 
16.) The two officers are brothers of 
the late president and have been as- 
sociated with the Wolf organization, 
founded by their father, for many 
years. 

The board of directors also named 
A. D. Burton as vice president and 
treasurer of the company, and Mrs. 
Sallie Leach as secretary. 

Jack Levinson, who has been asso- 
ciated with the Wolf enterprises for 
the past several years, was appointed 
general manager of the firm. 

Anthony Wolf has spent his entire 
career with the Wolf baking organ- 
ization as manager of the Lafayette 
and Baton Rouge plants. The com- 
pany also operates a plant at Shreve- 
port, La. 

Mr. Wolf, well known in business 
and civic circles in Baton Rouge and 
Lafayette, is a member of the Ki- 
wanis Club and Chamber of Com- 
merce. 
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Chicago Bakers Club 
Holds Golf Party 


CHICAGO — Over 350 members 
and guests of the Bakers Club of 
Chicago gathered at the Elmhurst 
Country Club, June 14, for a day of 
golf, and fellowship. 

The three top golfers were: Hunter 
Brown, Chapman & Smith Co., Rich- 
ard Livingston, Biehl & Livingston 
Co., with a net score of 69, and 
Jerome H. Debs, Chicago Metallic 
Co., all of Chicago. 

There were over 200 golfers with 
45 members and 15 guests being 
awarded golf prizes. 

Golfers who shared in the blind 
bogey purse were Maurice Stone, 
Procter & Gamble Distributing Co. 
and Walter H. Rose, Chapman & 
Smith Co., both of Chicago. 

Among the non-participant prize 
winners were A. L. Beaver, HumKo 
Co., Melvin D. Craft, B. A. Eckhart 
Milling Co., George J. Siml, Siml & 
Sowles, and past president Willard 
H. Geller, John R. Thompson Co., all 
of Chicago. 
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SHOW WAGON CAKE—A birthday party for TV star, Horace Heidt (right) 


was the occasion for the presentation of this artistic birthday cake at Chi- 
cago’s Congress Hotel recently by J. P. Jurgatis (left), manager, Swift & Co., 
general refinery department and Herman Dressel, Dressel Bakeries, Chicago 
(center). The cake, baked by Dressel Bakeries, and decorated by Herman 
Dressel personally, was a salute to Mr. Heidt’s many years in show business 
and to his creation of “The American Way” theme of the current Swift Show 
Wagon TV program. The party was held after the Chicago nation-wide tele- 
cast. Swift is observing its centennial year. 





Minneapolis Bakery 


President Dies 


MINNEAPOLIS—Soren A. Egek- 
vist, president of Egekvist Bakeries, 
Inc., Minneapolis, died June 22 in a 
Minneapolis hospital. He was 66 
years of age. 

Active in the affairs of the Amer- 
ican Bakers Assn. and the Associated 
Bakers of Minnesota, Mr. Egekvist 
was likewise prominent in civic af- 
fairs of Minneapolis. 

He was on the board of trustees 
of Fairview Hospital, a member of 
the board of Fourth Northwestern 
National Bank and a former member 
of Bethlehem Lutheran Church, all 
of Minneapolis. 

Mr. Egekvist and his brother, V. 
A. Egekvist, founded the Minneapolis 
bakery operation shortly after 
coming to this country from their 
native Denmark. The bakery, a 
multiple unit operation, was founded 
in 1914 and incorporated in 1929. 

Surviving Mr. Egekvist are a son 
and a daughter; two grandchildren; 
three brothers and a sister. 
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James J. Regan Dies 


PHILADELPHIA—James J. Regan, 
who for many years was general man- 
ager of the Hutchinson Baking Co. 
here, died recently at the age of 87. 

An active Republican party worker 
and Catholic layman, Mr. Regan in 
recent years had been custodian of 
the Art Museum and Memorial Hall 
in Fairmount Park. 
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Herman Body Names 


New Sales Personnel 


ST. LOUIS—The Herman Body 
Co., St. Louis, has named John A. 
Zenzen as general sales manager and 
announced the appointment of seven 
new district sales managers. 

Mr. Zenzen has spent 25 years in 
the automotive field and previously 
was with the Herman company from 
1940-50, being responsible for set- 
ting up the present dealer program. 

The seven new district sales man- 
agers are: 

Jack Allen—south Texas territory; 


Sam J. Beierfield—Louisville-Cincin- 
nati territory; William K. Bohn— 
eastern Missouri- southern Illinois; 
Ray H. Keasler—north Texas; Eldon 
F. Miller—northern Illinois and Wis- 
consin; Robert M. Sanders — west 
Missouri and Kansas; and James L. 
Taylor—Louisiana. 
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Isaac N. Fehr, Manor 
Baking Official, Dies 


KANSAS CITY — Isaac Newton 
Fehr, chairman of the board of the 
Manor Baking Co., Kansas City, and 
a director of the Campbell-Taggart 
Associated Bakeries, died at his home 
June 10. Death was caused by a heart 
attack. 

Mr. Fehr became president of the 
Manor firm in 1929 and served as 
president until a motor car accident 
about two years ago. Since then he 
has been in semi-retirement although 
maintaining an active interest in the 
company operations. 

Mr. Fehr became associated with 
the Manor firm soon after it was 
established in 1925. He began work- 
ing as a salesman and advanced in 
various positions to the presidency. 
Before joining the baking firm, Mr. 
Fehr was in the flour milling business, 
operating a 150-sack mill at Trenton, 
Mo., which he sold in 1926. Born in 
Oakland, Iowa, he was a rancher in 
western Kansas for several years. 

Surviving are his widow, a son, 
I. N. Fehr, Jr., of Dallas, a daughter, 
and a sister and brother. 
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Mrs. Sarah Clissold Dies 


CHICAGO—Mrs. Sarah Smith Clis- 
sold, 48, wife of Paul E. Clissold, pub- 
lisher of Baking Industry, bakery 
trade publication, died at the Evan- 
ston, Ill., hospital July 2 after an 
illness of several months. 

Burial was at the Wilmette (IIl.) 
Baptist Church, July 5. 

Mrs. Clissold is survived by her 
husband, a daughter, June Clissold; 
two sons, Edward T. and Henry R. 
Clissold, and her mother, Mrs. R. 
Thomas Smith. The family requests 
that memorials be sent to the Central 
Baptist Children’s Home, Lake Villa, 
Ill., or to the American Cancer So- 
ciety. 
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Continental to Build 
Bakery in Tulsa 


TULSA, OKLA.—The Continental 
Baking Co. has purchased a tract 
of land in Tulsa, Okla., for construc- 
tion of a new, modern bakery. 

The city of Tulsa two years ago 
purchased the present bakery site as 
part of its program to construct a 
downtown civic center. 

Bakery manager, Samuel F. Prest, 
who expects construction to start by 
early fall, reported that products 
baked by the new facilities will be 
distributed in approximately 25 coun- 
ties in northeastern Oklahoma and 
neighboring Kansas. 

The one-floor structure will have 
80,000 sq. ft. of floor space. 
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Pure Vanilla Promotion 
For Baked Foods Begins 


NEW YORK—An information serv- 
ice promoting use of pure vanilla has 
been inaugurated by the Vanilla 
Growers Assn. of Madagascar in co- 
operation with the Vanilla Bean As- 
sociation of America, representing 
American importers. 

The lower cost of manufacturing 
imitation vanillas from by-products 
of the wood pulp industry has result- 
ed in imitation vanillas making se- 
rious inroads on consumption of pure 
vanilla in the food manufacturing 
field, including baked goods, the as- 
sociations claim. 

Labeling products “vanilla flavored” 
without mentioning use of imitation 
flavoring except in the ingredients 
section was described by the associ- 
ations as “a violation that at present 
is unenforceable” through a quirk in 
the Pure Food & Drug Act. In con- 
trast, extracts for home consumption 
must be labeled either “pure” or “imi- 
tation.” 

The information service is attempt- 
ing to make homemakers more con- 
scious of the difference between pure 
and imitation vanilla to the point 
where they will examine the ingre- 
dients section on packaged foods and 
“enforce the Pure Food and Drug 
Act” of their own volition. Food edi- 
tors are being asked to use the word 
“pure” when indicating vanilla in 
recipes. 








SUTHERLAND CHANGES—Suther- 
land Paper Co. has announced two 
changes in its field sales staff. W. B. 
Combs, its representative in El Paso, 
Texas, for the past 2! years will 
take over a western territory with 
headquarters in Denver, Colo. His 
territory will include the north- 
western part of Kansas, the western 
half of Nebraska and all of Colorado 
and Wyoming. Mr. Combs has been 
with Sutherland for the past 11 years. 
He succeeds G. D. Plue. A. L. Lee, 
who joined Sutherland recently, has 
been assigned to the New Orleans 
territory which includes the southern 
half of Mississippi, most of Louisiana 
and the southern tip of Alabama. Mr. 
Lee has had 10 years’ experience in 
the paper industry. 
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John Wolf, Bakery 
President, Dies at 62 


BATON ROUGE, LA.—John Wolf, 
president of the William Wolf Bak- 
ery, Inc., since 1946, died June 15. 
He was 62 years of age. 

Mr. Wolf served as president of 
the Southern Bakers Assn. in 1951- 
52 and also served as chairman of 
the board of the same group. In 
1949-50 he was also president of the 
Tri-State Bakers Assn. and also held 
the position of chairman of the board 
of that association. 

Mr. Wolf, who was born and edu- 
cated at Baton Rouge, began work 
with the Wolf company in 1904 when 
he was only 12 years of age and 
worked as a route man until 1932. 
He was sales manager from 1932 un- 
til he became president of the firm 
im 1946. 

Active in Baton Rouge civic and 
service organizations, Mr. Wolf was 
a member of the original board of 
trustees of the University Fund, Inc., 
and served in that capacity through 
1954. 

Funeral services were conducted 
June 17 at Baton Rouge. 
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West Virginia Bakery 


Joins Betsy Ross Firm 


CHARLESTON, W. VA.—Holsum 
Bakery Co. here, headed by H. H. 
Smallridge, Jr., as president, has be- 
come affiliated with Betsy Ross Bak- 
eries, Inc., resulting in a number of 
changes in executive personnel. 

L. D. Feuchtenberger, Sr., presi- 
dent of the Betsy Ross chain, operat- 
ing plants in Bluefield and William- 
son; Ashland and Pikeville, Ky., and 
Portsmouth, Ohio, has been named 
president of Holsum Bakery Co. Mr. 
Smallridge becomes vice president 
and general manager of the local 
concern; L. D. Feuchtenberger, Jr., 
vice president, and C. W. Matheny, 
secretary-treasurer. 

Mr. Feuchtenberger, Sr., a_ past 
president of the West Virginia Bak- 
ers Assn. and a member of the board 
of governors of the American Bak- 
ers Assn., said the Holsum concern 
will continue baking products it dis- 
tributes from its plant on East Wash- 
ington St. 

The Betsy Ross Bakeries, Inc., was 
known as L. D. Feuchtenberger Bak- 
eries, Inc., until a change announced 
this spring. 
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Campaign for Enriched Bread and Spread Urged 


WHITE SULPHUR SPRINGS, W. 
vA.—Dr. Robert S. Harris, profes- 
sor of biochemistry of nutrition at 
Massachusetts Institute of Technol- 
ogy, asserts that a “practical inex- 
pensive diet in the U.S. can be based 
on four foods—bread, spread, milk 
and citrus.” 

Dr. Harris, in addressing the Na- 
tional Association of Margarine Man- 
ufacturers’ fifth annual convention, 
pointed out that in 1952 a com- 
mittee of the American Dietetic 
Assn. collected a list of 200 fallacies 
about foods. Even now, he said, the 
list is not complete. 

Dr. Harris said: “The ‘eat more’ 
campaigns are a frustration and a 
dilemma. For every successful ‘eat 
more’ food campaign there is an ‘eat 
less’ food victim.” 

In this connection, the nutrition 
expert expressed belief that the mill- 
ing and baking industries have not 
succeeded in getting across to the 
public the full story of enriched 
bread, especially that enriched bread 
has virtually destroyed the dictum 
that green and yellow vegetables 
must be in the diet to insure good 
nutrition. 

Basic Diet 

Dr. Harris offered this comment 
on the basic diet of bread, spread, 
milk and citrus: 

‘IT am not suggesting that any- 
one live on this diet, good as it is. 

“For psychological and physiologi- 
cal reasons it is desirable to eat a 
wide variety of foods. I wish only 
to demonstrate that an excellent and 
inexpensive diet in the U.S. can be 
based on bread, spread, milk and 
citrus. 

“This is the basic diet, from which 
departures may be made.” 

The following is an excerpt from 
Dr. Harris’ talk: 

“Over a period of many years the 
consumption of wheat flour, one of 
the most important and economical 
staple foodstuffs in this country has 
decreased. In 1910 the per capita 
consumption of wheat flour was 212 
Ib. but by 1952 it had dropped to 130 
lb. During the same period the total 
calorie consumption per capita re- 
mained essentially unchanged. 

“What are the reasons for. this 
significant drop in bread consump- 
tion? We do not know yet all the 
reasons, but the following three are 
important among them: economics, 
nutrition and ignorance. 

“1, Economics. The financial status 
of the average person, excluding pro- 
fessors, has increased greatly. The 
per capita income in 1933 was $376; 
in 1953 it was $1,764. With more 
take-home pay, more money is avail- 
able for food purchase. In the fol- 
lowing table a change in the per 
capita use of several food commodi- 
ties, especially eggs, vegetables, cit- 
Tus, margarine, sugar and coffee is 
shown. (See two column table above.) 

“Today’s consumer finds some 5,- 
000 food and grocery products com- 
Peting for favor. As compared with 
14 years ago, the average American 
eats nearly 100 Ib. per year more 
food, but no more calories. He spends 
50% more of his income to buy a 
greater variety of foods. As compared 
with 1939 he is buying 20% more 
meat, 7% more milk, 100% more 
cottage cheese, 190% more margarine, 
1500% more canned orange juice, 50 
times more frozen citrus concen- 
trates, 100% more canned tomato 
juice, but no more lard and shorten- 
ing, and 15% less flour, 15% less 
Potatoes, etc. The lower consump- 





Food commodity— 
WHE THI, TA no oc ce cic cctv ccs 
Beef (carcass weight), Ib. ....... 
Pork (carcass weight), Ib. ....... 
I ME og 0:5. 619: 0'/9. 0-6. e'@:a ee 
White potatoes, Ib. ............. 
Sweet potatoes, Ib. ...........+. 
Fresh vegetables, Ib. ............ 
Canned vegetables, Ib. .......... 
Frozen vegetables, Ib. .....-..... 
Citrus fruits (fresh equiv.), Ib..... 
Other fruits (fresh equiv.), Ib... .. 
ee ee ee 
ee ee re 
Sugar, cane and beet (refined), Ib. 
CE, GG TA obs vin tdvtns weaned 
Coffee (green bean basis), lb. ... 








*U.S. Department of Agriculture Marketing Service Data. 





Per capita use of foods* 


1910-14 1935-39 1950-54 
20 157 129 
64.8 54.8 67.1 
65.1 55.7 66.6 

305 296 400 
173 128 103 
23.7 1.3 8.4 
fee 140 146 
17.3 28.8 41.4 
a 0.4 4.7 
19.1 54.2 81.7 
151 130 113 
17.1 16.8 9.2 
14 2.8 714.3 
V1 96.7 96.1 
15 4.3 4.1 
9.2 13.9 16.0 








tion of fresh vegetables and fruits 
(app'es, peas, prunes, strawberries, 
oranges, etc.) has been offset by an 
increase in the consumption of these 
foodstuffs in frozen or canned form. 
It is evident that a revolution has 
taken place in the food habits of 
the American people, yet the cal- 
ories per capita have remained be- 
tween 3,100 and 3,150 per day. The 
‘eat more’ campaigns of promoters 
of special food items have really been 
‘eat-instead’ campaigns. The relation 
between flour, bread, margarine and 
spread consumption is shown in Fig- 
ure 1. As goes bread, so goes spread; 
and vice versa. It would seem that 
the ‘ceiling’ for spread consumption 
is above 20 lb. per year, and that 
this cannot easily be reached with- 
out greater consumption of bread. 
“2. Nutrition. The unenriched 
white bread produced in this coun- 
try between 1880 and 1941 was in- 
ferior nutritionally. The evidence is 
clear that people who consumed sig- 
nificant amounts of this bread risked 
malnutrition; in fact, mild vitamin 
and mineral deficiency was rampant 
in this country during this ‘roller 
mill era.’ With the discovery of the 
vitamins and methods for determin- 
ing them, it was possible to identify 


the kinds and amounts of nutrients 
that were removed from wheat dur- 
ing roller milling, and to seek other 
food as sources of these nutrients. 
Thus, by about 1920 nutrition scien- 
tists were advocating that people 
should eat green and yellow vegeta- 
bles to comp'ement the white bread 
they were eating, and thus supply 
the vitamins and minerals which had 
been removed in flour milling. During 
this ‘protective food era’ the diets 
of the people were improved because 
the vegetables supplied the critical 
nutrients to deficient diets. 

“By 1940 most of the vitamins es- 
sential to man had been discovered 
and chemists had learned how to syn- 
thesize many of them. Thus it was 
possible to enrich bread with vita- 
mins and minerals and restore those 
critical nutrients which had been re- 
moved in milling. We entered the 
‘enriched bread era’ in 1941 when 
by War Food Order No. 1, the en- 
richment of all white bread with 
specified amounts of thiamine, ribo- 
flavin, niacin and iron was made 
mandatory. Additions of calcium and 
vitamin D were permitted as optional 
addition. By this summary action 
the nutritional quality of the diets 
of the people was improved, especial- 


















































z 207—-t SS __,y, MARGARINE 400 
= 1 ‘ \/ “—""\\ AND BUTTER 2 
oi Aa “ S 
x x a XI on . x 
z AM AP N78 \BUTTER a 
a aa / oar : 5 
c a / ‘ \ x ” / = 
S x ; tn tek al 5 
<1 5} PO —h_, if 300 © 
a \/ x = 
: ; 
Ww WHEAT 
a a x 
Jo WwW 
x x a 
WwW 
: PA A a 
5 10 <—200 2 
o a 
a i 
S FLOUR o 
<q oo. P z 
WwW 
z Tn q 
ec x WwW 
a F is x 
& 5 Y 100 = 
<q / 2 
z = 2 MARGARINE | “~~ 2 
ral / \ -_ ponte | ed 3 
= / a= - 7 \ J xe a 
a if \ ki nt 
1910 1920 1930 1940 1950 
US DEPT AGRIC HANDBOOK NO 62,1953 
Figure 1 


ly the diets of those who habitually 
consumed large amounts of white 
bread. 

“3. Ignorance. Few people today 
realize that when we passed from the 
‘protective foods era’ to the ‘enriched 
bread era’ the urgent need for green 
and yellow vegetables in our dietary 
disappeared. Fig. 2 (p. 42) shows the 
nutritional contribution of a loaf of 
bread, 18 pats (126 gm. % lb.) of 
margarine or butter, 1 qt. of vitamin 
D milk and 6 oz. orange juice. It 
will be noted that these four foods 
(in cost about 60¢) form an excellent 
diet. The National Research Council 
Allowance is liberal, and I consider 
that a diet containing at least 70% 
of the critical nutrients is adequate. 
It will be noted that vegetables are 
not necessary. The ‘protective food 
era’ passed when enriched bread was 
born. 

“I am not suggesting that anyone 
should live on this diet, good as it is. 
For psychological and physiological 
reasons it is desirable to eat a vari- 
ety of foods. I wish only to demon- 
strate that an excellent inexpensive 
diet in the U.S. can be based on 
bread and spread, milk and citrus. 
This is the basic diet, from which 
departures may be made. 


Enrichment Story Not Told 

“The milling and the baking indus- 
tries have apparently not succeeded 
in telling the story of enriched bread 
to the public. During the days when 
white bread was emaciated the bak- 
ing industry lost a corner in the 
stomachs of the people. They were 
educated to eat more vegetables to 
complement the bread in their diets. 
The desire for food is limited by 
the narrow capacity of the human 
stomach. Since more food or more 
calories could not be eaten they were 
forced to eat less bread. Bread is 
competing with all other foods for 
the 165,000,000 liters of space in the 
stomachs of the 165,000,000 people 
in this country. This is a limited 
space. The ‘eat more’ campaigns are 
a frustration and a dilemma. For 
every successful ‘eat more’ campaign 
there is an ‘eat less’ victim. I fear 
that bread has been a victim to these 
‘eat more’ campaigns. In my opinion, 
it was a just fate for unenriched 
bread, because it was not much more 
than a pleasant source of calories. 
Truly the diet could easily be im- 
proved nutritionally by reducing the 
intake of unenriched bread. That was 
the reason why unenriched white 
bread was omitted from reducing 
diets. 


“On the other hand, enriched bread 
is much more than.a source of cal- 
ories. It is rich in thiamine, ribo- 
fiavin, niacin, iron and calcium, and, 
taken with spread, it is rich in vita- 
min A. It is a vigorous candidate 
for ‘eat more’ campaigns, to win 
back the corner of the stomachs of 
the people which it once held. It is 
an inexpensive way to improve the 
diet. Now it is so good that diets 
are generally impoverished nutrition- 
ally when enriched white bread is 
cmitted from reducing diets. 

“So much has been said by pseudo- 
scientists about the hallowed virtues 
of whole wheat, about the hollowed 
weakness of white bread; about the 
golden days when bread was made 
from stone-ground flour by our fore- 
fathers. I have studied these claims 
thoroughly and have found them not 
true. Enriched white bread, made as 
it is today with 4 to 6% nonfat 

(Continued on page 42) 
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Formula Suggestions for Hot Weather 


FRESH ORANGE LAYERS 


Cream together for about 4 min. 
5 lb. 4 oz. granulated sugar 
1 lb. butter 
1 lb. 8 oz. shortening 
6 oz. milk solids (non fat) 
1% oz. salt 
1% oz. grated orange peel 
Add gradually: 
2 lb. 12 oz. whole eggs 
Mix together: 
1lb. orange juice 
2 lb. 12 oz. water 
Add this alternately with: 
41b. 8 oz. cake flour 
2% oz. baking powder 
Mix until smooth. Deposit into pans 
of desired size and bake at about 360- 
370° F. When baked and cool, ice 
the cakes with the following icing: 


Orange Icing 
Cream together: 
5 lb. fondant 
1lb. 4 oz. shortening 
% oz. salt 
Stir in: 
5 oz. evaporated milk 
Then add: 
6 to8 oz. finely ground oranges 
Note: If desired, a small amount of 
orange color may be added to im- 
prove the appearance of the icing. 


RASPBERRY JAM CAKES 


Cream together: 
4 lb. granulated sugar 
1 lb. 8 oz. shortening 
8 oz. butter 
1 oz. salt 
% oz. soda 
% oz. cinnamon 
1% oz. cloves 
Add gradually: 
2 lb. whole eggs 
Sieve: 
4 lb. 8 oz. cake flour 
Add this alternately with: 
2 lb. 8 oz. buttermilk 
Then add and mix in: 
2 lb. raspberry jam 
12 oz. fine ground walnuts 
Deposit into pans of desired size 
and bake at about 360° F. After the 
cakes are baked and cooled, spread a 
layer of raspberry jam between two 
layers. Then ice the cakes with the 
following icing: 
Raspberry Icing 
Beat together until light: 
5 lb. powdered sugar 
% lb. corn syrup 
14 lb. egg whites 
% lb. water 
A pinch of salt 
Then add and mix in: 
2 lb. raspberry jam 
Keep this icing covered with a 
damp cloth. 
Filling 
The following formula may be for 
filling and icing the cakes, if desired. 
Beat together until light: 
1 lb. 8 oz. raspberry jam 
2 lb. 8 oz. powdered sugar 
6 egg whites 
4 oz. water 
A little citric acid 
% oz. gelatin dissolved in a little 
warm water 
BANANA CAKES 
Mix together for about 3 min.: 
2 lb. 8 oz. cake flour 
1 Ib. 4 oz. emulsifying type short- 
ening 
8 oz. butter 


Cool Looking Cakes 


Cool looking and fresh looking cakes sell best in summer when appetites 
lag and extra sales effort must be made to keep the cash register humming. 
Sales stimulus can be provided by fruits and juices that bring associations of 
coolness and freshness to the consumer’s mind. 

Housewives don’t like to bake when temperatures are sizzling, an added 
incentive for bakers to step up his sales tempo. 


Gay, Flashy Displays Help 


Summer is the time to concentrate on attention-getting window and 
in-store displays. Make good use of display cards, window strips and various 
other display materials, most of which will gladly be provided by allied 


tradesmen. 


Production Hints 


Cakes made with acid fruit or juices should be hurried to the oven. If 
this procedure is not followed the appearance of both the inside and outside 
of the cakes will be harmed. This is due to the rapid reaction of the acid 
ingredients with the chemical leavening agents used in them. 

The baker can use his own ingenuity in making the fillings and icings. 
Combinations may be worked out that will produce a variety that will create 


interest. 


Feature the follewing baked foods and by the use of suggestive selling 
help overcome the usual hot weather business slump. 


Add: 
6 lb. 8 oz. sugar 
2 lb. cake flour 
2% oz. salt 
414 oz. baking powder 
Then add and mix for about 3 min.: 
3 lb. 12 oz. bananas (peeled) 
1 lb. 12 oz. milk 
Add gradually: 
3 lb. 4 oz. whole eggs 
Add and mix for about 5 min.: 
1 lb. 4 oz. milk 
Deposit into pans of desired size 
and bake at about 360-370° F. When 
baked and cool, ice as desired. 


ORANGE SPONGE CAKES 
Beat until frothy: 
1lb. egg yolks 
1 oz. salt 
Add slowly and continue beating: 
1 lb. 4 oz. orange juice 
6 oz. lemon juice 
14 oz. grated orange rind 
Then add gradually: 
3 lb. 12 oz. granulated sugar 
Beat until the mixture holds a soft 
crease. 
Then add and fold in: 
1 lb. 10 oz, egg whites which have 
been beaten stiff 
Sift together, add and fold in care- 
fully: 
2 lb. 8 oz. cake flour 
1 oz, soda 
Be careful not to overmix. Deposit 
into pans of desired size and bake at 
about 380-390° F. After baking and 
when cooled, ice and fill the cakes as 
desired. 


BLUEBERRY MUFFINS 
Cream together: 
1 Ib. 12 oz. granulated sugar 
1 lb. shortening 
1% oz. salt 
Add gradually: 
12 oz. whole eggs 
Sift together: 
4 lb. cake flour 
2 oz. baking powder 
Add this alternately with: 
2 Ib. milk 
Mix until smooth, then mix in care- 
fully: 
2 qt. fresh cleaned blueberries 
Deposit into greased cup cake or 
muffin pans. Bake at about 380° F. 


PINEAPPLE LAYER CAKES 
Cream light: 
2 lb. 4 oz. sugar 
1 lb. shortening 
% oz. soda 
% oz. salt 
Add gradually: 
1 lb. whole eggs 
Sieve together: 
3 lb. cake flour 
1 oz. cream of tartar 
Add this alternately with: 
12 oz. milk 
Then mix in: 
1 qt. crushed pineapple 
Deposit into pans of desired size 
and bake at once at about 375° F. 
After the cakes are baked and cooled, 
place a layer of pineapple filling be- 
tween them. Ice the cakes with pine- 
apple icing. 


Pineapple Filling 
Bring to a boil: 
1 No. 10 can crushed pineapple 
6 lb. granulated sugar 
Stir together: 
10 oz. cornstarch 
1 lb. water 
When the pineapple starts to boil, 
stir in the starch mixture until the 
pineapple thickens. If the mixture is 
too thick, thin it down with a little 
simple syrup. 
Pineapple Icing 
Beat together until stiff: 
5 lb. powdered sugar 
8 oz. corn syrup 
8 oz. egg whites 
8 oz. water 
\% oz. salt 
Then add and mix in 2 lb. drained 
crushed pineapple. The addition of a 
little yellow color will improve the 
appearance of the icing. 


DIXIE LAYER CAKE 
Cream together on low speed for 
about 4 min.: 
5 lb. cake flour 
2 lb. 8 oz. shortening (emulsify- 
ing type) 
Add and cream for about 4 min.: 
6 lb. granulated sugar 
2% oz. salt 
4 oz. baking powder 
2 lb. grapefruit juice 


Then add in two portions and mix 
together for about 5 min.: 
3 lb. 4 oz. egg whites 
2 lb. 8 oz. grapefruit juice 
% oz. soda 
1 oz. lemon juice 
Deposit into pans of desired size 
and bake immediately at about 
370° F. After baking and when 
cooled, remove the cakes from the 
pans, ice as desired. 


Orange Cream Icing 


Whip together: 
2 lb. 8 oz. shortening (emulsify- 
ing type) 
1 oz. salt 
8 oz. milk solids (non-fat) 
Add gradually while beating: 
1 Ib. 8 oz. orange juice 
4 oz. lemon juice 
Then add and whip until light: 
10 lb. powdered sugar 
8 oz. ground orange peel 
NOTE: In warm or hot weather, 
if a firmer icing is desired, mix up 
to 1 lb. of flour or non-fat milk solids 
with the shortening at the beginning, 


ORANGE DATE LAYERS 


Cream together on medium speed 
for about 4 min.: 
6 lb. brown sugar 
1 lb. butter 
1 lb. shortening (emulsifying 
type) 
2% oz. soda 
2 oz. salt 
1 lb. ground pitted dates 
Add gradually: 
2 lb. 4 oz. whole eggs 
Mix in: 
4 lb. buttermilk 
Sift, add and mix in until smooth: 
5 lb. cake flour 
Then add and mix in thoroughly: 
1 lb. ground oranges 
Deposit into pans of desired size 
and bake at about 360-370° F. After 
baking and when cooled, ice the 
cakes with the following icing. 


ORANGE LOAF CAKES 


Cream together for about 4 min: 
3 lb. 4 oz. granulated sugar 
1 lb. 8 oz. shortening 
1% oz. salt 
4 oz. milk solids (non-fat) 
Add: 
1 lb. ground oranges 
4 oz. water 
Sift together, add and mix in for 
about 2 min.: 
2 lb. 8 oz. cake flour 
1% oz. baking powder 
Then add and mix in for about 3 
min.: 
1 lb. whole eggs 
8 oz. yolks 
Add and mix in until smooth: 
1 lb. 10 oz. water 
Deposit into well greased or paper 
lined loaf cake pans of desired siz 
and bake at about 360° F. These 
cakes may be sold uniced or iced with 
orange icing. 


ORANGE CHOCOLATE LAYERS 


Cream together for about 4 min 
on slow speed: 
6 Ib. 12 oz. granulated sugar 
2 lb. 12 oz. shortening (emulsify- 
ing type) 
2% oz. salt 
1 1b. 8 oz. ground raisins 
Add and mix for 2 min.: 
2 Ib. milk 
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Sieve together, add and mix in until 
smooth: 
5 lb. cake flour 
4 oz. baking powder 
Then add gradually and mix on me- 
dium speed for 3 min.: 
3 lb. 8 oz. whole eggs 
Stir in until smooth: 
2 lb. 8 oz. milk 
Mix in: 
1lb. melted bitter chocolate 
Then add and mix in until well in- 
corporated: 
11b. 8 oz. ground oranges 
Deposit into layer cake pans of de- 
sired size and bake at about 360-370° 
F. After baking and when cooled, ice 
the cakes with the following icing: 
Orange Chocolate Icing 
Mix together: 
10 lb. powdered sugar 
8 oz. corn syrup 
% oz. salt 
Add: 
11b. orange juice 
‘1]b. warm water 
Mix in: 
1 Ib. 8 oz. melted bitter chocolate 
Stir in: 
8 oz. melted butter 
Then mix in: 
1lb. shortening 


BOSTON CREAM CAKES 
(Lemon Filled) 
Sponge Cake Mix 
Beat fairly stiff: 
3 lb. sugar 
3 lb. whole eggs 
1lb. yolks 
1Ib. corn syrup 
loz. of salt 
Vanilla to suit 
Add slowly, mixed together: 
1lb. 8 oz. hot milk (150° F.) 
8 oz. butter 
Sieve together and mix into care- 
fully: 
4lb. good cake flour 
loz. baking powder 
Bake in deep, greased and dusted 
pie plates. When the cakes are baked 
and cooled, slice them in half. Place 
a thick layer of lemon filling on the 
lower half and place the other half 
on top. Then sieve a thin layer of 
powdered sugar on them. 
Note: Regular lemon pie filling may 
be used between the slices of cake. 


LEMON AND LIME CAKES 
Mix together for about 5 min.: 
4]b. cake flour 
2 lb. 4 oz. emulsifying type 
shortening 

Then add and mix for about 5 

min.: 
6 lb. 12 oz. granulated sugar 
1 1b. 4 oz. cake flour 
3 oz. salt 
4 oz. baking powder 
% oz. soda 
2 Ib. milk 
12 oz. ground whole lemons 
4 oz. ground limes 

Mix together and add in two por- 
tions: 

2 Ib. 10 oz. egg yolks 
3 lb. 10 oz. milk 

Continue mixing for about 5 min. 
Deposit into pans of desired size and 
bake at about 360-370° F. 

When baked and cooled, ice and 
fill the cakes with the following 
icing: 

Lime Icing 

Mix together until smooth and 
light: 
2 Ib. shortening 

8 oz. butter 
% oz. salt 

1 1b. 8 oz. water 

8 oz. ground limes 

2 oz. ground lemons 

10 lb. powdered sugar 

A small amount of green color may 
be added, if desired, to improve the 
color of the icing. 
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LEMON PIES 


Bring to a boil: 
4 lb. granulated sugar 
3 qt. water 
% oz. salt 
When boiling, stir in the following 
mixture: 
12 oz. cornstarch 
1 qt. water 
8 oz. egg yolks 
When thickened, remove from the 
fire and stir in the juice and grated 
rinds of: 
10 lemons 
Then stir in: 
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A. J. Vander Voort 


. ... technical editor, author of this 
monthly formula feature and con- 
ductor of the Bake Shop Trouble 
Shooter (see page 43) and the Do 
You Know feature 
is head of the School of Baking, 
Dunwoody Industrial Institute, Min- 
neapolis. 


(see page 32), 





5 oz. butter or shortening 
Place into baked shells while hot 
When cool, cover with meringue and 

bake to a golden brown color. 


GRAPE JUICE PIES 


Bring to a boil: 
2 Ib. 12 oz. granulated sugar 
3 lb. grape juice 
2 lb. water 


When cool, add and beat together 
until smooth: 
6 oz. butter 
4 lb. 8 oz. powdered sugar 
Vanilla to suit . 
If a thinner icing is desired, thin 
down the above icing with some 
cream or evaporated milk and beat 


smooth. 
hese = GRAPEFRUIT PIES 
When boiling, add the following 
mixture: Bring to a boil: 
7 oz. cornstarch 3 Ib. 8 oz. water 
1 lb. water 3 Ib. 12 oz. sugar 


3% oz. salt 


Mix together and add, stirring con- 
Stantly until thickened: 
9 oz. cornstarch 
12 oz. water 
8 oz. whole eggs 
8 oz. yolks 
Then add and stir in thoroughly: 
1 lb. grapefruit juice 
Remove from the stove and stir in: 
5 oz. butter 
Fill into baked pie shells at once. 
When cool, cover the pies with me- 
ringue and then brown in the oven 
at about 390 to 400° F. 


FRESH CHERRY PIE FILLING 


Bring to a slow boil: 
20 lb. pitted cherries 
7 lb. 8 oz. granulated sugar 
4 lb. water 
2 oz. salt 
Mix together and add: 
10 oz. cornstarch 
1 lb. water 
Bring back to a boil and cook until 
clear. Cool thoroughly before using. 


BLUEBERRY PIE FILLING 
(FRESH) 


Mix together: 
12 qt. fresh blueberries (cleaned) 
4 lb. 12 oz. sugar 
Let stand several hours, then drain. 


6 oz. egg yolks 
Stir until thickened. Then add and 
Stir in: 
3 oz. butter 
Cool slightly and then pour into 
baked shells. If desired, when cooled, 
cover with meringue and bake to a 
golden brown color. 


APRICOT LAYER CAKES 


Mix together on low speed for 
about 5 min.: 
5 Ib. cake flour 
2 Ib. 8 oz. shortening (emulsify- 
ing type) 
Add and mix for 5 min.: 
6 lb. granulated sugar 
8 oz. milk solids (non-fat) 
3 Ib. canned apricots 
3 oz. salt 
6 oz. baking powder 
Then add and mix until smooth: 
2 lb. 12 oz. whole eggs 
5 lb. canned apricots 
Deposit into pans of desired size 
and bake at about 375° F. When 
baked and cooled, fill and ice as de- 
‘sired. Suggested icing: 
White Fudge Icing 
Cook to 228° F.: 
2 lb. 4 oz. granulated sugar 


6 oz. honey or invert syrup 
1 Ib. milk 








Mix together: 
12 oz. cornstarch 
6 oz. lemon juice 
1% oz. salt 
4 lb. 8 oz. water 
Bring this to a boil and cook until 
clear. Then add the blueberry juice 
and mix in well. Remove from the 
fire and add the blueberries. Cool 
thoroughly before using. 


FRESH RASPBERRY PIE 
FILLING 
Bring to a boil: 
8 lb. water 
6 lb. sugar 
%4 oz. salt 
Red color to suit 
Mix together and stir in: 
12 oz. cornstarch 
2 Ib. sugar 
Cook until clear. 
Then add carefully, using a wooden 
paddle: 
18 lb. washed raspberries 
Cool thoroughly before using. 


PINEAPPLE CHEESE CAKES 
Cream: 
6 lb. cream cheese 
Add gradually: 
1 Ib. 12 oz. eggs 
Mix together and add: 
1 lb. 4 oz. sugar 
4 oz. starch 

1% oz. salt 

Mix in: 

Grated rind of 4 lemons 

Add gradually: 

3 Ib. milk 

Then mix in: 

3 lb. 8 oz. crushed pineapple 
(drained) 

Pour into deep pans lined with 
either cookie dough, pie crust or 
graham cracker crust. Fill the pans 
about % full. Bake at about 360° F. 
After the cakes are baked and cooled, 
spread the following glaze over the 
tops. 

Pineapple Glaze 

Bring to a boil: 

2 lb. pineapple juice 
Stir together, add and cook until 
it thickens: 
8 oz. pineapple juice 
4% oz. starch 
Then add and bring back to a boil: 
1 Ib. sugar 

Allow to cool before using. 

Then fold in carefully: 

2 Ib. crushed pineapple (drained) 

Place into pans of desired size and 
bake at about 340 to 350° F. 

When the cakes are baked and 
cooled, cover them with the follow- 
ing icings: 

CHERRY RAISIN PIE 

Drain thoroughly: 

1 No.1 can cherries 
Scale and place in a cooking kettle: 
3 lb. drained cherries 

Add enough water to the drained 
juice to make 3 Ib. and add to the 
cherries. 

Then add and bring to a boil: 

3 Ib. 80z. seedless raisins 
2 lb. sugar 
1 oz. salt 

(Continued on page 44) 
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WINNER—Good bread and a good 
vacation go hand-in-hand for the 
family of grocer Anthony Loia, pic- 
tured above in their home at 52 
Walker Ave., Morristown, N.J. Mr, 
Loia, manager of the Acme Super 
Market, 79 Union Ave., Totowa, N.J., 
was one of 32 grocer winners in the 
eight-week “Win-a-Vacation-for-Two- 
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OUTSTANDING—A bread wrapper designed by Fabricon Products, River 
Rouge, Mich., has been selected by the U.S. Department of Commerce for 
display in Europe this summer as an outstanding example of American pack- 
aging design. The new wrapper was designed for the use of the Grocers 
Baking Co., Louisville. The design carries out the theme of “Honey-Krust” 


at-Grossinger’s” contest run by Gen- 
eral Baking Co. Pictured with Loia 
and his wife, Antoinette, are Elaine, 
four, left, and Linda, two, who are 
putting the bite on slices of Gros- 








in four-color treatment. 





BOSTON WINNERS—Charles Bifano, Crescent Home Bakery, Brockton, 
Mass., casts an appraising look at the trophy being held by his partner, 
Samuel Schwartz, after their rolls won top prize in the sixth annual retailers’ 
competition of the Master Bakers Association of Greater Boston. Second 
place winner was Sal Mosca (left), Mosca’s Bakery, Cambridge, Mass., with 
his English muffins. Other winners were Gene Klemm, Lyndell’s Bakery, 
Somerville; Elmer Rothwell, Rothwell’s Bakery, Methuen; William Ohlin, 
Ohlin’s Bakery, Belmont; Charles Connor, Home Bakery, Brockton; Morris 
Godfried, Godfried’s Bakery, Boston; James O’Brien, Anne Marie Bakery, 
Dorchester; Fred Bromme, Bromme’s Bakery, Dedham, and Joseph Venzlow- 
ski, Eleanor’s Cake Shop, Watertown. 


MORE ON TOP—U. S. Navy baker 
Vince DiMeglio of the Navy de- 
stroyer, Epperson, gets minute in- 
structions here from Royal Hawaiian 
chef Frederick Luthy in the finer 
points of cake decorating. DiMeglio, 
who is from Long Beach, Cal., is one 
of four bakers who took a month’s 
course in baking from the Honolulu 
chef while their ships were in dry- 
dock at Pearl Harbor. He and the 
three other bakers, Mike Page, Sayre, 
Pa.; Fairis Fields, Springdale, Ark., 
and Jack Teartt, San Diego, all plan 
to operate bakeries when they leave 
the service. 








singer’s rye bread. 





MASTERPIECE IN BAKING—A masterpiece in baking is the replica of 
the U.N. building pictured above. Baking classes at the Food Trades Voca- 
tional High School in New York City spent four weeks creating the 140-Ib. 
cake, which was featured at the International Food Show. One of the three 
instructors who helped in the project is shown putting finishing touches to 
the production. Fourteen gallons of icing were used in the decoration work. 
The cake measured 6 ft. sq. Also displayed at the food show was a cake repro- 
duction on a 16 in. base of the famous Holmenkollen ski jump at Oslo, Norway, 
made by Heidenstrom’s Bake Shop of Brooklyn. 
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PIGGY-BACK FLOUR—The first “piggy back” shipment of flour by trailers 
on flat cars was received in St. Louis recently. The shipment in six trailers 
containing 192,000 Ib. flour was from the Colorado Milling & Elevator Co. 
Denver, to the Walter Freund Bread Co. Shown receiving the shipment of six 
trailers were (from left) Fred L. Taylor, general freight agent, Chicago, Bur- 
lington and Quincy Railroad; Harold M. Freund, vice president of Freund's 
bakery; and R. R. Zimmerman, vice president of Cahokia Flour Co., St. Louis 
representative of the Colorado mill. Future piggy back shipments of f 
will be received regularly in St. Louis. 
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Tue specifications for the fine bak- 
ing qualities in all Fleischmann’s 
Frozen Fruits were established in The 
Fleischmann Laboratories. They must 
come from sections of the country 
where climate and soil combine to 
produce the finest fruits. They’re 
picked at the right degree of ripe- 
ness and carefully inspected to assure 


give you better pie everytime 


solid, full-bodied fruits—just right 
for all your baking needs! 


Fleischmann Freezes FLAVOR! 


Then the natural flavor and appear- 
ance of these choice fruits is preserved 
by quick-freezing . . . for the appetite 
appeal that means satisfied customers 
and repeat business. os 


if 


FLEISCHMANNS rroz:n rruits 


Bakery-proved for Baking qualities 


e © - in the Fleischmann Laboratories 
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Results are better when your choice is right! 











brush 


FOR PAINTING 
A LANDSCAPE... 


you'd select 
a fine sable 





FOR LIGHT “FOAM-TYPE” CAKES... 


Choose AMERICAN BEAUTY Cake Flour! 





ky FOR ALL YOUR FLOUR NEEDS... 


GoopD RESULTS— whether it’s in 
landscape painting or baking, 
have one thing in common. 
Both begin with choosing the 
right “ingredients”. For bak- 
ing delicate, high ratio white 
layer cakes, sponge or angel 
food, you can’t buy a better 
flour than American Beauty 
Cake Flour. American Beauty 
will carry high percentages of 
shortening—up to 140% sugar. 
It will give you high, velvety 








AMERICAN 
BEAUTY 





textured cakes that keep their 
original fresh-flavor longer. 
For customer pleasing pas- 
tries, pies, cookies and ‘‘semi- 
cake” baked goods, White 
Spray Pastry flour is “tops’’. 
kk * 
Your Russell-Miller represent- 
ative can tell you more about 
these, and other bakery flours to 
fit your own requirements. He’s 
anxious to talk with you. Just 
drop us a letter, wire or phone. 


RUSSELL-MILLER 
Occident Kyrol American Beauty 
Producer Occident 100% Bakers 
Sweet Loaf Whole Wheat Reliable 
Powerful American Beauty Cake 


Eoco Baltic 
MINNEAPOLIS 15, MINNESOTA 


Sunburst American Beauty 
Gold Heart Special 


“NATIONAL SANDWICH MONTH"—August Is Sandwich Time 


Royal Patent 
White Spray 
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“THERE IS NO 
SUBSTITUTE 
FOR QUALITY” 











““WINGOLD” 
“6 ee 
Cfor More Than 5O Years WINONA 
Mill “STRONGFELLOW 
wae vee “BOXER” 


WHOLE WHEAT 
WHEAT GRAHAM 
““WINGOLD” 

Rye FLours 


QUALITY 
FLOURS 





Bay STATE MILLING Co. 


WINONA, MINNESOTA © LEAVENWORTH, KANSAS 
HARD SPRING AND HARD WINTER WHEAT FLOURS 
“WINGOLD” RYE FLOURS 





Wisconsin Rye Flour 


We Specialize in Dark Varieties 


Frank JAEGER MI.unc Co. 
DANVILLE P.O. Astico WISCONSIN 








“Whitewater Flour” 


Ground Where the 
Best Wheat Is Grown 


WHITEWATER FLOUR MILLS CO. 
Whitewater, Kansas 
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Self Service Retail 


Operations Discussed 


LYNBROOK, N.Y.—Fresh baked 
versus self-service in retail bakeries 
was the topic of a “hectic discussion” 
at a recent meeting of the Master 
Bakers Assn. of Nassau & Suffolk 
(N.Y.) Counties, Inc. 

A lively discussion also centered 
around a motion to allow allied trade 
representatives as members of the 
association. The motion was defeated. 

Joseph Steiner, Steiner’s Pastry 
Shop, Rockville Centre, and Michael 
Lovas, Massapequa Bakers, Massa- 
pequa Park, were accepted as new 
members upon the recommendation 
of the association’s membership 
chairman, John J. Selig, president of 
Holiday Bakers, Inc., Freeport. 

The first life membership in the 
association was presented to Charles 
Weismantel, Sr., who in 1933 was 
the group’s first president. Mr. Weis- 
mantel has been retired from active 
business for nine years and was hon- 
ored for his consistent help to the 
group. 

Reports on hospitalization, the New 
York State Association of Manufac- 
turing Retail Bakers, Inc., and the 
American Retail Bakers Assn. con- 
vention in Florida were presented by 
Henry Heim, Phil Weismantel and 
August Riesterer, association presi- 
dent. 

The Swift & Co. film, “‘The Inside 
Story of Cake Baking,” was shown 
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after the meeting by Arnold Stegner. 

During an earlier meeting, Drs, 
James J. Cutter and A. H. Aronson, 
health department representatives, 
gave information on necessary sani- 
tation requirements of bakeries, 
Work of the health department was 
described, and an enthusiastic ques- 
tion and answer period that fol- 
lowed was believed responsible for 
establishment of a better cooperation © 
between the baking industry and 
health department. 

The association, which is gradual- 
ly gaining increased recognition on 
Long Island, held both meetings at 7 
Niederstein’s restaurant here. 





BREAD iS THE STAFF OF LIFE 


Prefer White Bread 


OMAHA — Ninety-five percent of 
the families comprising the greater 
Omaha market eat white bread, it 
was shown by a recent consumer sur- 
vey made by the Omaha World-Her. 
ald 

Nearly 100% of the families made 
purchases of regular flour, the sur.7 
vey showed. Families which buy re- 
frigerated, ready-to-bake biscuits in 
tubes totaled 27%. 

A total of 84% of the families in. 
dicated that they bought cake mixes, 
Devil’s food, chocolate or fudge 
types of cake mixes were preferred 
by 76% of the buyers, followed in 
order by white, angel food, yellow, 
spice and fruit cake mixes. 





HE largest and most modern flour mill 
and elevators on the Pacific Coast with 


storage capacity at our mills of 2,500,000 bush- 
els, together with more than one hundred elevators 





and wareh in the choi 


milling wheat sections of Montana, 


Idaho and Washington, insure the uniformity of all Fisher’s Flours. 


FISHER FLOURING MILLS CO.,sEATTLE, U.S.A. 


Domestic and Export Millers 
CLIFF H. MORRIS & CO. EASTERN REPRESENTATIVE, 25 Beaver Street, New York City 








POLAR BEAR FLOUR IS KING 


flour. 


“ FOUNDED BY 
ANDREW J. HUNT-1899 


For dozens of seasons, POLAR BEAR 
flour has kept on winning favor and mer- 
ited preference of big bakers and little 
bakers — but always of bakers who take 
pride in their products and know the 
value of using only a dependably superior 


















PIRES PEAK | emes rear 


CAKE FLOUR CAKE FLOUR 


Milled from a purebred variety of soft white Spring 
Wheat that grows in the “Magic Valley” of Idaho... 


Helps build your reputation as a baher of the finest cakes 


Tee COLORADO MILLING & ELEVATOR COMPANY. General Offices: Denver, Colorado 
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Keeping Properties 
Of Defrosted Bread 
Called Superior 


ST. LOUIS—Contrary to popular 
belief, the keeping properties of 
frozen and defrosted commercial 
white bread are slightly better than 
those for unfrozen bread. 
According to experiments report- 
ed recently by J. W. Pence and N. 
N. Standridge at the annual meeting 
of the American Association of Ce- 
real Chemists, crumbliness and firm- 
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ness developed more slowly in bread 
that had been frozen and defrosted 
than in unfrozen bread, although 
the freezing and thawing cause the 
former to be somewhat firmer at 
the time comparisons in keeping 
quality were begun. 

Mr. Pence and Mr. Standridge are 
with the Western Utilization Re- 
search Branch, Albany, Cal. 

The researchers claim that if prop- 
erly conducted, commercial freezing 
of’ bread need carry no penalty in 
shelf life. 

The researchers reported that one 
of the primary objectives of freez- 
ing bread commercially is to arrest 


staling changes, including the rapid 
development of crumbliness and firm- 
ness in the crumb. Freezing and de- 
frosting unavoidably cause an in- 
crease in these factors, and the ex- 
tent of this increase depends on how 
rapidly the bread is frozen and de- 
frosted. A critical evaluation of the 
practical value of freezing bread, 
therefore, requires a corresponding 
knowledge of how fast unfrozen 
bread becomes firm under conven- 
tional handling. 

They added that cereal chemists 
and the baking industry have long 
known that bread stales more rap- 
idly as the temperature at which it 





WYTASE EXTENDS 
MIXING TOLERANCE 


Farinograph charts in full 
size showing Wytase mixing 
tolerance are available. 


DOUGH WHITENER 
WYTASE is the registered trade mark of 


the J. R. Short Milling Compony to designate its 
natural enzyme preparation for whitening the dough. 


J. R. SHORT MILLING COMPANY, 20 North Wacke 


. Nae 28 a 
t Drive, Ch 
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“LUCKY” DOG 


CLEVELAND, OHIO—A dog of 
discernible breed discovered that 
electric eye which opens a groce 
store door worked for canines as y 
as for people, and made perig 
visits on which she looted the ba 
goods counter. Clerk Larry H 
finally solved the problem by ado 
ing the dog, naming her “Lucky” 
feeding her well at home. ’ 
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is held is lowered, and that mod 
erate changes in storage temperaty 
can cause commercially significay 
differences in firmness. Staling og 
curs more rapidly during the f 

24 hours after baking than durig 
any later period For best results 
bread shou'd be frozen as rapidly 

possible and as soon after bakin 
as possible, it was pointed out. 

During a study of the freezing 
bakery products in progress at 
Western Utilization Research Brang 
of the U.S. Department of Agri 
ture in Albany, Cal., workers ha 
determined the effect of timas 
quired for freezing and defrostiy 
on the firmness of bread. By coy 
paring these results with the 
of increase of firmness in unfroze 
bread stored at each of several ter 
peratures, an appraisal of the p 
tical value of commercial breg 
freezing can be made. For examp 
freshly baked, wrapped bread plac 
in a freezer at —20° F. froze in 
proximately 1% hours. The froze 
bread defrosted completely in fre 
four to five hours while standing @ 
a room temperature of about 74°F 
These procedures caused the bre 
to increase in firmness about f 
same amount as that for unfroz 
bread standing at 74° F. for 24 how 
However, at the end of the secon 
day after defrosting the frozen-dé 
frosted bread was still as fresh 
unfrozen bread at the end of ft 
second day after baking, as judg 
by physical measurements of fim 
ness and crumbliness. Thereafter, # 
frozen-defrosted bread _ remain 
slightly fresher than the unfroz 
bread during at least the six da 
of storage for which the compariso 
were made. 

The advantage of the frozen bre 
of course, is that it could be store 
for many days or even weeks befo 
defrosting with no effect on thet 
sults of the comparisons, the ® 
searchers concluded. 


BREAD [S THE STAFF OF LIFE 


Wisconsin Production 


Club Concludes Season 


RACINE, WIS. — The Wiscon 
Bakers Production Club heard Jo 
E. Mapes, Anheuser-Busch, Inc., 
cuss “brew” breads and liquid 
mentation at the June meeting, 
final one of the year, at The Bre 
ers in Racine. ; 

Arthur Poppe, superintendent, 
chants Wholesale Bakery, Marque 
Mich., was in charge of the mee 
The next meeting of the club will} 
at Appleton Sept. 19. 


BROKERS & DISTRIBUT' 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEA 


sore NAPPANEE MILLING 


NAPPANEE, IND. 





HOME OF 
TODAY’S BEST 
BAKING WHEAT 






































For THE baker who strives for the 
most efficient production of tasty, 
uniform bread on a large scale, the 
extra values of RODNEY FLOURS 
will soon be apparent in his shop 
records. There he will find revealed 
the true importance of our careful 
wheat selection and expert milling. 
It is our ambition and purpose to 
make every sack of RODNEY flour 
the perfect foundation for the best 
loaf of bread in America. 
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RODNEY MILLING COMPANY: 
KANSAS CITY, U.S.A. 


22,000 ows. "DAILY CAPACITY + 5,750,000 BUSHELS STORAGE . 
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King the Baker’s Doorbell 


The Eldora (Iowa) Bakery has 
been sold by Mr. and Mrs. Albert 
Kennedy to Elmer Koeder, who for- 
merly operated a bakery in North- 
wood, Iowa. Mr. Koeder’s mother op- 
erates a bakery at Ackley, Iowa. 

& 

Members of the St. Paul Food 
Retailers Assn. recently toured the 
Zinsmaster Baking Co. plant at 97 
Sherburne, St. Paul, Minn. Robert 
Yaeger, plant manager, explained 
modernized operations. 

* 

The Horn & Hardart Co. has pur- 
chased an acre of property in White 
Plains, N.Y., for a new 300-seat res- 
taurant building and _ ‘self-service 
bake shop. 

a 

Plans were announced recently for 
the remodeling of the Truman 
(Minn.) Bakery by Howard Jeffrey, 
owner. 

i 


Products of the Sweetheart Baking 
Co. are now being distributed from 
Aberdeen, S.D. Armine Ellwein, for- 
merly of Jamestown, N.D., has moved 
to Aberdeen as supervisor of sales 
and distribution for areas east, north- 
east and west of the city. 

e 

The Pine Island (Minn.) Bakery 
reopened recently under the new 
management of Mr. and Mrs. Marty 
Podratz. 

. 


Mr. and Mrs. Sam Forelick of Ma- 
ple Grove, Minn., have taken over 
the Osseo (Minn.) Bakery from Lar- 
ry Kessler. 

o 


Remodeling was recently completed 

at the Britt (Iowa) Bakery. 
* 

The Eureka Bakery, Eureka, S.D., 
was recently opened by Mr. and Mrs. 
Emil Weller. 

e 


A new bakery has been opened 

in Clark, S.D., by Ailt Nuttbrock. 
* 

The Warroad (Minn.) Bakery has 
been closed by Mr. and Mrs. Richard 
Chesley. The former owner, J. L. 
Gear, Paradise, Cal., plans to sell 
the equipment and building. 

* 

The Greenfield Pastry Shop, Green- 
field, Iowa, has been sold by Mr. 
and Mrs. Charles Clark to William 
Davison of Chariton, Iowa. 


The Quaker Baking Co., Council 
Bluffs, Iowa, has closed down be- 
cause it no longer returned a profit 
to the parent company, Skinner Man- 
ufacturing Co. of Omaha, Neb., com- 
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“DIAMOND D” 


A High Grade Bakers’ Spring Patent 
Milled Under Laboratory Control 
from Montana Spring Wheat 
Sheridan Flouring Mills, Inc. 
SHERIDAN, WYOMING 








Michigan Soft Wheat Flours 
Plain or Self Rising 
VOIGT MILLING CO. 


GRAND RAPIDS, MICHIGAN 





a 








pany officials said. Plant equipment 
will be sold. 
* 


A new automatic bread wrapping 
machine has been installed in the 
Dodge Center (Minn.) Bakery by 
Dick Smith, owner. 

eo 
An open house to show off a new 





paint job and some new equipment 
marked the first anniversary of the 
Sumner (Iowa) Bakery under the 
proprietorship of Ed and Dan Volker. 
oe 

Allan Parker of Pipestone, Minn., 
has been promoted to sales supervisor 
of the Mitchell, S.D., branch of the 
Pan-O-Gold Baking Co. He replaces 
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Wilbert Reinartz of Mitchell who 
will manage the Mason City, Iowa, 
branch of the firm at Ft. Dodge. 
¢ 
Featuring a complete line of pastry 
and bread, the New Paradise Pastry 
Shop has opened at 6 E. Lake St., 
Minneapolis, Minn. 
ae 
A new $125,000 plant of the Dun- 
ford Bakers, Inc., Salt Lake City, 
Utah, will be opened in the near fu- 
ture. The firm now has three bak- 
eries, three wholly-owned retail out- 
lets, sells a full line of baked goods 
through 10 super markets and sells 





ANOTHER valuable ingredient for bakers B R O 4 | T E 
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ATLANTA 





SAN FRANCISCO 


Packed in 200#, 100#, 50# and 25# drums. 


Since 1928 -BROLITE’S trained 
bakery technicians at your service 


BROLITE 
COMPANY, INC. 


2542 N. Elston, Chicago 47, Illinois 


225 Fourth Ave. 
New York City 3 


518 First Ave. North 
Seattle 9, Wash. 


"‘BROLITE 


“ FOR FLAVOR ~ 


IME Aer fe 


BROLITE IA 


—. COOKIES. ICINGS. COFFEE ons 
PASTRIES, YEAST RAISED SWEET DOUG oe 
LLINGS. TOPPINGS. SPECIALTY BREA 


CONTAINS 


® Ce 

Dextrose, pag “gar. Starch. Leavening. Salt. Butter 
x. Lecithin. Artificial Flavor. and Yeas 
en subjected to fermentation and 


U ula. 
pie one ounce for each pound of flour in the form a 
dd an qual amount of liquid for the Brohite us 


BROLITE. COMPANY: ! 


2342 N ELSTON AVENUE 
CHICAGO 47. ILLINOIS 


DALLAS 


2921 S. Haskell Ave. 
Dallas 10, Texas 


621 Minna St. 
San Francisco 1 
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SEATTLE 






CAKEs, 
PASTRI 
FILL 


Flour, Butter, Co 
thin, and 


U 
bod LT 2 ounces 





ATLANTA 


686 Greenwood Ave., N.E. Atlanta 6, Ga. 


BROLITE IE 


COOKIES. ICINGS. COFFEE CAKES- 
Inns YEAST RAISED SWEET pouGHS. 
NGS. TOPPINGS SPECIALTY BREADS 
CONTAINS: 
ning: 

tm Syrup, Salt. Milk, Dextrose Leov® 
Yeast. These ingredients hov® bee 

to fermentation and dehydratio™ 


as for each pound of flo’ 
® equal amount of liquid for the Brolite 


SROLITE COMPANY. INC 
CHICAGO #7 ILLINOIS 


DALLAS 
SAN FRANCISCO 


For Flavor 


BROLITE 1E 


is a cultured product made with butter — 
subjected to fermentation and dehydration. 


BROLITE 1A 


is a combination of BROLITE 1E (cultured 
product made with butter) reinforced with 
other flavoring materials. 


BROLITE 1A and 1E 


impart a delicate flavor when used alone 
— accentuate the flavor of butter when 




















ur in the formuls- 


used. 
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JUST THE RIGHT SIZE 
MILL TO MAINTAIN HIGH 
STANDARDS OF QUALITY 

AND UNIFORMITY 


THE AMERICAN BAKER 


SINCE 1879 


"MILLING COMPANY: 


MANKATO, MINNESOTA 








“Roce “BLODGETT’S” RYE 


“OLD TIMES” 
BUCKWHEAT 


All Grades—From Darkest Dark to the Whitest White 
—Specially Milled by the Blodgett Family—Since 1848 


FRANK H. BLODGETT, Inc., Janesville, Wisconsin 











J. F. IMBS MILLING CO. 


Millers of Hard and Soft Wheat Flour 


DAILY CAPACITY 4,200 CWTS. SACKS 


ST. LOUIS, 


MO. 








bread through 100 markets in Salt 
Lake County. 
= 


A grand opening marked the first 
week in business for Mr. and Mrs. 
Les Dappen, new proprietors of the 
Purity Bakery, Platte, S.D. 

2 

The Donut Shop, Havre, Mont., 
has been sold by Mr. and Mrs. Henry 
Starrs to Mrs. Florence Allen. 

Ss 

The Morgan (Minn.) Bakery has 
been sold by Wilfred Sturm to Ron- 
ald Butt of Sleepy Eye. 

o 

New firms in New York City in- 
clude: Bayamon Bakery, 1683 Madi- 
son Ave., owned by Tomas Rivera; 
Tyfon Baking Corp., 309 E. 107th 
St., George Costalas, proprietor; Le- 
Gourmet Pastry Shop, 1330 Lexing- 
ton Ave., Michael Dumas, proprietor; 
Empire Biscuit Co., Inc., 90 Broad 
St., John J. Dunne, proprietor. 

* 

Ehrmann’s Bakery, Inc., a new 
$100,000 plant, has been opened in 
Louisville, Ky. Corporate officers are 
Arthur J. and Nellie M. Steilberg, 
Louisville, and Brucker Miller, Madi- 
sonville, Ky. 


The Hekman Biscuit Co., Grand 
Rapids, Mich., has redesigned its 
cracker package and is using a new 
aluminum inner wrap for the 1-lb. 
size. 

* 


A new wing of the Muller Baking 
Co., Grand Rapids, Mich., has been 
opened. 

s 


A petition for bankruptcy has been 
filed in Milwaukee, Wis., by Charles 
P. Goeb, Goeb’s Finer Bakeries, which 
has five bakery stores and outlets 
in the Milwaukee area. 

ca 

A fire of undetermined origin did 
from $25,000 to $30,000 damage to 
Carroll’s Bakery, Spencer, Iowa. 
John Carroll, owner, said the loss 
was covered by insurance. 

sf 

Jake Golman and Hyman Nathan- 
son jointly celebrated the 25th an- 
niversary of the Golman-Oak Cliff 
Baking Co. in Dallas, Texas, recent- 
ly. Special tribute was paid by the 
guests to Mr. Golman, founder of 
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‘The Choice of the 


Finest Hard Wheats 


The only mill in this great terminal 
market, Universal consistently offers: 
BETTER HIGH PROTEIN 
SPRING WHEAT FLOURS 


DULUTH UNIVERSAL 
MILLING Co. 


Duluth, Minovses 








ACME — GOLD DRIFT 


Better Bakery Flours 
These Brands Meet Every Shop Need 


The ACME FLOUR MILLS Co, 
Oklahoma City, Okla. 








The Williams Bros. Co. 
Merchant Millers KENT, OHIO, U.S.A, 
Specialists Ohio Winter Wheat Flour 


All our wheat is grown on “Western 
Reserve”’ and bought from the grow- 
ers at elevators we own and operate. 








ee te 
Golden Loaf” tas ou: 
Brand— 
The Flour with the Doubt and 
Trouble left qut 


TENNANT & HOYT COMPANY 
Lake City, Minn. 








PRESTON-SHAFFER 
MILLING CO. 
WALLA WALLA, WASH. 


Established 1865 
Soft White Winter Wheat Flour a Specialty 











Quality Millers Since 1879 


BUFFALO FLOUR 
THE WILLIS NORTON 
COMPANY 





WICHITA, KANSAS 














mill to bakers. 


tegic points. 


dustry. 


A COMPLETE BULK FLOUR SERVICE 
FOR THE BAKING INDUSTRY 


The Weber Flour Mills Company, in conjunction with 

Econo-Flo Bulk Flour Service, Inc., now offers the 

following complete bulk flour service. 

(1) Bulk rail cars are now available for the movement 
of Weber flours in shuttle service from the Weber 


(2) Bulk flour terminals are being constructed at stra- 
tegic points to give faster service and to provide 
bulk truck delivery in certain metropolitan areas. 


(3) Specially designed trucks for low cost bulk flour 
hauling are being made available at certain stra- 


(4) Econo-Flo Bulk Flour bins and handling equip- 
ment with a record of proven success based on 
actual usage are now available to the baking in- 


“A real service to the baking industry is our 
only objective.” 


THE WEBER FLOUR MILLS CO. 


SALINA, KANSAS RM ME 








ro - Bt ce @ 


re 
de 
39 


at 














a 
I 
ced 
0. 
nal 
a 
0. 
A. 

, 


oli 


and 








5 La 





July, 1955 


the Holsum Bakeries in Dallas, and 
Mr. Nathanson, president of the Gol- 
man Baking Co. 


The Sutorius Bread Co. of Newton 
and Salina, Kansas, has purchased 
the Humphreys Bakery of Emporia, 
Kansas. Charles Emley of Kansas 
City, Mo., will be manager of the 
plant which will make Sunbeam 
bread. 

> 


Markwardt Quality Bakers. Inc., 
recently moved into a new building 
in Joplin, Mo., after having been 
located in the old building for 34 
years. The firm has 15 truck routes 
in the area and also operates the 
Electric retail bakery in Joplin. 

* 


Reinhardt Phillips has taken over 
the Roth Bakery at 2309 S. Jefferson, 
St. Louis. 

* 


A new Stinson airplane has been 
purchased by Herman Laub, oper- 
ator of Herman Laub’s Bakery, St. 
Louis. Mr. Laub makes a hobby of 
touring the U.S. and South America 
by air. 

s 

The illness of Harold Miller has 
resulted in the closing for an in- 
definite length of time his bakery at 
3974 Humphrey, St. Louis. 

* 

Lee Schulte has closed his bakery 

at 2844 Sullivan, St. Louis. 
* 

Mr. and Mrs. Leo Rozenek, own- 
ers of the Rozenek Bakery, St. Louis, 
have sold out and are on their way 
to Europe for a three-months’ tour 
of the continent. 


Mrs. Mary Jane Savage and associ- 
ates have opened a pastry shop at 
2334 N.W. 39th, Oklahoma City. 

2 

Joe Mobley, owner of Mary Lou’s 
Pastry Shop, Tulsa, Okla., has bought 
the Wigwam Bakery, Utica Square, 
Tulsa, from Vick Kruze. He has also 
bought the Blue Bonnet Bakery, E. 
15th, Tulsa, from Art Huffman. 


« 
W. G. Shipley Baking Co., Fay- 
etteville, Ark., has installed new 
equipment. 


Kebler Biscuit Co., Buffalo, N.Y., 
has filed plans with the city to make 
alterations to its plant at a cost of 
$22,000. The plant is located at 12 
Watson St. 

7 


The Westfield (N.Y.) Home Bak- 
ery recently was visited by 25 pupils 
of the second grade of Chautauqua 
Central School. 

* 


One of the inteersting features of 
the annual Home Builders Show held 
in the Sarasota (Fla.) Municipal Au- 
ditorium was the 8 million candle- 
Power Holsum beam light owned by 





Hic ils 


You can make better bread with 


SUNNY KANSAS Flour 


The WICHITA 
Gur Milla Co. 


WICHITA, KANSAS 


fr All your Hout. 


FRING .. HARD WINTER .. SOFT WHEAT 














THE BEARDSTOWN MILLS 


COMPANY 
BEARDSTOWN, ILLINOIS 
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the Holsum Baking Co. of Tampa. 
The light, which throws its beam 
for seven miles, formed the show’s 
slogan, “Follow the Beam to the 
Home Builders Show.” 


e 
The Cake Shop has opened a new 
branch store in the South Side Plaza, 
720 Foote Ave., Jamestown, N.Y. 


t 
Grand opening of the LeRu Bake 
Shop at 384 Wabasha in the St. Paul, 
Minn., loop was held recently. Mr. 
and Mrs. George H. Sawyer, with 
Mrs. Sawyer’s parents, Mr. and Mrs. 
Robert H. Bliss, will operate the 


shop, which has been purchased from 
the Federal Bake Shops of Des 
Moines by mother and daughter. 

* 

Herman Drosten recently celebrat- 
ed his 80th birthday with an open 
house at his St. Louis home. He was 
greeted by his many friends in the 
retail baking field. Mr. Drosten is a 
former secretary of the St. Louis 
Master Bakers Assn. 


e 
Ralph L. Weis of Schulz Baking 
Co., Pottstown, Pa., was honored re- 
cently at a testimonial banquet held 
at Whitemarsch Valley Country Club. 


29 


Mr. Weis is general manager of the 
firm. 
. 


Peter Wheat Bakeries, Inc., of 
which Bakers Associates, Inc., are 
the proprietors, have announced the 
purchase of Kirk’s Bakery, 404 S. 
Joliet, Ill. Kirk’s Bakery formerly 
was owned by the Geissler Bros. 

S 

The Sarasota division of Bell Bak- 
eries was the winner over 18 other 
divisions in Florida in the sales con- 
test which closed recently. The group 
was feted at a banquet, and the 








as Eleischmann’s yeast 








- «and you get these 3 
additional Fleischmann services 


1. New formulas 


2. Scientific help when you need it 


3. Merchandising aids l 














Bakery-Proved for Baking Qualities 
ein The Fleischmann Laboratories 


..- always uniform—yesterday, today, tomorrow— 
Fleischmann’s Yeast gives you the performance 
you need to meet your production problems! 
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1955 BAKING INDUSTRY EXPOSITION 
OCT, 1-6, ATLANTIC CITY, WJ. 
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"The Whole of the Wheat" 


ROTARIZED FLOUR 


Now a really new whole wheat 
flour—milled by a revolutionary 
new method and machine— 


Stock's "Whole of the Wheat." 


This new whole grain flour 
matches and surpasses the tex- 
ture and quality of old stone 
ground flour. It is mild... 
appetising . . . satisfying. 


Whatever your product— 
bread, muffins, cookies, crack- 
ers or cakes—if it is made 
from this new type flour it 
will really sell . . . it tastes 
and toasts wonderful . 
smells wonderful. 


And what is even more wonder- 
ful . . . it keeps indefinitely 

. needs no emulsifier . . . 
retains more moisture . . . does 
not get rancid in storage. 


Stock's "Whole of the Wheat" 


members were awarded individual 
prizes. 
& 


Miss Estelle Andrulis has been 
named flour buyer for the Armed 
Forces at the Chicago Quartermaster 
Market Center. She replaces Her- 
bert Barr, who retired. 

© 

The Palm Beach Bakery, Augusta, 
Ga., operated by L. A. Milligan, has 
been closed for an indefinite period. 

* 

Reconstruction work has been 
started on the Jones Bakery, Au- 
gusta, Ga., which was destroyed by 
fire last October. Allen T. Tillman 
is the owner. 

¢ 


Thomas L. Drain, proprietor of the 
Sunset Bakery, Augusta, Ga., has 
purchased a half interest in the Bet- 
ty Ann Bakery at Columbia, S.C. 


Mrs. Beulah Henderson is erect- 
ing a new building in High Springs, 
Fla., which will house her “home 
bakery.” 

* 


King’s Bake Shop is a new bakery 
opening at 1825 Tamiami Trail in 
Miami, Fla. 

2 


Cris Phefler has opened a new bak- 
ery in Pensacola, Fla. 


Mr. and Mr. T. S. Goode, owners 
and operators of Goode’s Bakery, 
Jacksonville, Fla., are installing new 
equipment. 

& 

Many plant improvements have 
been made at the Butter-Krust Bak- 
eries in Lakeland, Fla. The improve- 
ments include a mixing machine, an 
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overhead system of bread cooling, a 
conveying system for returning emp- 
ty pans, new tile flooring to replace 
the old concrete and other items. 


& 

The Coconut Grove Bakery, Miami, 
Fla., has been closed due to the jll- 
ness of the owner, Rene Eugene Ar. 
thur. Mr. and Mrs. Arthur have op- 
erated the bakery for 25 years. 


* 
The L. S. M. Bake Shop is a new 
enterprise opening at 380 Graham 
St., Orlando, Fla. 


A new pie business has been opened 
in Pensacola, Fla., and is operating 
under the name of Blaney’s Pies. 

* 

Martin’s Doughnut Kitchen, Talla- 
hassee, Fla., which was badly dam- 
aged by fire recently is being rebuilt. 
J. L. Sellers is the owner and op- 
erator. 

* 


The Dixieland Cake Co., Jack- 
sonville, Fla., owned and operated 
by Emmett Blair, has discontinued 
operations. 

a 

A third shop in West Hollywood, 
Fla., has been opened by the Stur. 
gill Bakery which has operations in 
Hollywood and Dania. Carl G. Stur- 
gill is owner of the chain. 


Worman’s Bakery, Jacksonville, 
Fla., has opened a branch at 1712 
San Marco Blvd. Sol Liebowitz is 
manager. 





THE NEW CENTURY CO. 


3939 So. Union Ave. Chicago 9, I. 
Always in Market for Flour and Feed 
Producers of 
DRIED BREWERS’ GRAINS 











Centenmal FLOURING MILLS “aa 





is really a different whole wheat 
flour. 






Write us today for further details. 








GENERAL OFFICES: 340 CENTRAL BLDG., SEATTLE 4, WASH. 
DOMESTIC AND EXPORT MILLERS © DEALERS IN ALL TYPES OF PACIFIC NORTHWEST WHEAT 


GOLD DROP PIE ond COOKIE FLOUR 
PYRAMID CONE FLOUR 

CENTENNIAL CAKE FLOUR 

BLUESTEM ond HARD WHEAT BAKERS pee! i 


~~ . 
NEW SPOKANE _MILk... ONE OF 
THE WORLD’S: MOST“MODERN 


ot" 


MILLS AT SPOKANE 


WENATCHEE - RITZVILLE - PORTLAND 

















GARLAND MILLS 


GREENSBURG, INDIANA 
Cake, Cracker and Family Flours 


CAHOKIA FLOUR CO. 


ST. LOUIS, MO. 





All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 


WATERTOWN, WISCONSIN 


























“RUSSELL’S BEST” 
“AMERICAN SPECIAL” 


Our mill is located in the high protein 
= district of central western Kan- 

and secures most of its wheat 
dircetly from growers. 


RUSSELL MILLING CO., Russell, Kansas 


Super Chief 


High Protein Flour 


GREEN S ELLING co. 








Exceptional Bakery Flours 


NO-RISK EX-HI NO-RISK PLA-SAFE 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 
Capacity 3,000 Cwts. Daily Grain Storage 1,800,000 Bus. 
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DO YOU KNOW . 
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Here’s your chance to test your knowledge on a variety of subjects 
concerned with the baking industry. There are no encyclopedias for the bright 
boys, nor dunce caps either. When you have ticked off your answers, marking 
each statement TRUE or FALSE, turn to page 38 for a check against the 
correct statements. Each correct answer counts five points. A score of 70 is 


passing, 80 good, 90 very good. 


1. Peaches that are flat in flavor 
and also having very little color, when 
used for pie filling, can be improved 
by adding a small amount of citric 
acid and a little yellow fruit color. 

2. Rope in bread cannot be due to 
returned stale bread in the bakery. 

3. When discussing bread and roll 
formulas, the various percentages of 
ingredients mentioned are based on 
the total ingredient weight. 

4. Either fresh whole milk or re- 
constituted whole milk can be used 
with excellent results in. the making 
of custard pies. 

5. The amount of mixing given a 
dough for making twist bread has no 
effect on the tenderness of the crumb 
of the loaves. 

6. When cake flour is substituted 
in a cookie formula calling for pastry 
flour, no difference will be noticed in 
the finished products. 

7. When using dry pans for mak- 
ing angel food cakes, the crust color 
will be somewhat darker than when 
using pans that have been dampened 
with water on the insides. 

8. In order to keep mince meat 
from spoiling, the baker making his 
own, should add 1% of benzoate of 
soda, based on the total weight of 
the batch. 

9. There is no difference between 
strained honey and extracted honey. 

10. A bread dough having a pH 
of 4.3 is definitely on the old side. 

11. Smooth lard which is of fine 
texture is made by cooling it slowly 
and allowing it to chill in the con- 
tainer. 

12. In making hard rolls usually 
less salt is used in the dough than 
when making white bread. 

13. When the filling in cherry pies 
boils out during the baking period it 
is a good idea to lower the baking 
temperature to help eliminate this 
trouble. 

14. Cookies made with cane sugar 
will have a greater spread than when 
made with beet sugar. 

15. In order to improve the bot- 
tom crust color of pies, it is a good 
idea to roll out the dough in a mix- 
ture of flour and milk solids. 

16. Tri-calcium phosphate is some- 





Moore - Lowry Flour Mills Co. 
Kansas City, Mo. 
PRECISION-MILLED FLOURS 








QUALITY FLOURS 
St. Cloud Milling Co. 


es Offices: 
580 Grain Exch, Bldg., Minneapolis, Minn. 








Mills at 
St, Cloud, Minnesota 











THE BLAIR MILLING & ELEVATOR CO. 
memes NSS ce 


times used instead of corn starch, in 
powdered sugar, in order to decrease 
its tendency to become lumpy. 

17. The emulsifying types of 
shortenings are ideal for frying pur- 
poses as they have a higher smoke 


point than the regular types of hy- 
drogenated shortenings. 

18. Baking powder may contain 
4 lb. soda, 8 lb. cream of tartar and 
4 lb. corn starch. 

19. When pecan rolls are placed 
too close together in the pans they 
will generally pop up in the center. 

20. Bread doughs made with 
water that is high in alkaline sub- 
stances require more time to fer- 
ment in order to develop the proper 
acidity. 








BREAD !S THE STAFF OF LIFE: 


GENERAL BAKING DIVIDEND 

NEW YORK—George L. Morrison, 
president of General Baking Co., has 
announced a dividend of 15¢ per 
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share on the shares of common stock 
payable Aug. 1, to the holders of 
record on July 15, and the regular 
dividend of $2 per share on the $8 
preferred stock payable Oct. 1 to 
the holders of record on Sept. 16. 


BREAD ('S THE STAFF OF LIFE 


Anheuser-Busch Hosts 
St. Louis Meeting 


ST. LOUIS—The July meeting of 
the St. Louis Master Bakers Assn, 
will be held at Grant’s Farm. Av. 
gust Busch, Anheuser - Busch, Inc, 
will be host at the meeting, and 
will exhibit the miniature train and 
carriages which Life magazine fea. 
tured in a recent issue. 











<> 


Announcing a 


major development 


in the fumigation 


of bulk grains... 


QUICK! UNIFORM! SURE! CUTS MATERIAL COSTS 50% 


It is now possible to fumigate grain with methyl bromide 
in silo-type grain elevators. 

Dow’s new method of forced recirculation enables the 
operator to disperse an even flow of methyl bromide air 
mixture through the grain mass at a given rate per bushel 
per minute. The new process is quick, uniform, sure. 
It takes the guesswork out of grain fumigation because it 
is engineered to make fumigation of bulk commodities an 
exact science. Controlled distribution of methyl bromide 
means lower dosage . . . cuts material cost at least 50 per 
cent... and gives complete kill of all insect life in the 
bin. There is no question about results. 


Dow was the first fumigant manufacturer to work on this 
important new process. We have tested the forced 
recirculation method using methyl bromide in many 
types of installations for more than seven years. As 4 
result, Dow is an authoritative source of information 
and technical assistance. This is a major development 
in the fumigation of grains, and should also have appl 
cation in the fumigation of peanuts, popcorn and othet 
materials stored in bulk. Our tests have proved col 
clusively that when the installation is properly engineeréd 
and the amounts of methyl bromide used are correct- 
there is no question about results. 
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Miami Bakers Vote 
Against Proposal for 
Standard Weight Loaf 


MIAMI, FLA.—The city of Miami 
js considering an ordinance which 
would set 16 oz. as the standard 
weight for a loaf of bread. 

The South Florida Bakers Assn., at 
its June meeting, voted in opposition 
to the enactment of such an ordi- 
nance, contending that similar meas- 
ures are not set up for many other 
food products. 

The proposed ordinance would also 
require that the net weight be 
marked plainly on the wrapper in 12 
point type and that the weight mark- 


THE AMERICAN BAKER 


ing must not be concealed by folds 
of the wrapper. 

City weights and measures officials 
said that 21 states have standard 
bread weight laws. Seven other 
states, including Florida, enables 
cities to make their own weight laws 
for bread, it was pointed out. 


———BREAD IS THE STAFF OF LIFE 
J LJ 
Carnation Establishes 


Bulk Products Division 


LOS ANGELES — A commercial 
sales division to handle the sale of 
bulk products to the baking and other 
food industries has been established 
by Carnation Co., according to Ralph 
R. Brubaker, vice president in charge 
of sales and advertising. 





Paul A. Taylor has been named 
manager of the new division and 
Arthur C. Wiesenberger, assistant 


- manager. Both will headquarter in 


Los Angeles. John T. Cunningham 
will be midwest manager with offices 
in Chicago. 

BREAD IS THE STAFF OF LIFE 


Indiana Bakers Plan 
Outing for Aug. 14-16 


INDIANAPOLIS — The Indiana 
Bakers Assn. will hold its annual golf 
party and outing at the South Shore 
Inn, Lake Wawasee, Syracuse, Ind., 
Aug. 14-16, announces C. P. Ehlers, 
secretary-manager of the group. 
Hotel reservations are to be made 
directly to the South Shore Inn. 














NEW FORCED AIR RECIRCULATION PROCESS 
DISTRIBUTES DOW METHYL BROMIDE 
UNIFORMLY THROUGHOUT THE BIN 
... ELIMINATES GUESSWORK 

















ENGINEERING SERVICE IS AVAILABLE 





Schematic design showing principle of recircula- 
tion of methyl bromide through silo bin. 


Roughly, the new method involves a permanent or semi-permanent installation for the recircu- 
lation of lethal concentrations of methyl bromide throughout the grain mass. We have adapted 
the process to both silo-type storages and to bulk shipments of grain under quarantine in 


freight cars. This important new method is now ready to give you top fumigation effectiveness 


in your storage facilities. You are invited to take advantage of Dow’s engineering service on the 
installation of forced recirculation equipment utilizing methyl bromide. We will gladly send a 
Dow fumigation technician for consultation and assistance. Write our Fumigant Sales Section. 
THE DOW CHEMICAL CoMPANY, Midland, Michigan. 





you can depend on DOW FUMIGANTS 
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Laurence T. Herman 


APPOINTED—The board of direc- 
tors of the Waxed Paper Institute, 
Inc., and the Waxed Paper Merchan- 
dising Council, Inc., have appointed 
Laurence T. Herman to be executive 
director of both organizations. Mr. 
Herman, previously a Chicago Daily 
News advertising executive, has been 
engaged in advertising, sales, sales 
promotion, and merchandising activi- 
ties in the Chicago area since 1934. 





Central Florida Council 
Reelects Roy Peters 


TAMPA, FLA.—The Central 
Florida Bakers Council, Inc., has 
elected Roy R. Peters to his fourth 
term as president. Mr. Peters is gen- 
eral manager of Butter Krust Bak- 
eries, Lakeland. 

Other officers elected were W. D. 
Ogle, manager of American Bakeries 
Co., Orlando, vice president, and 
Cesar Medina, president, Holsum 
Bakers, Tampa, treasurer. Elected 
secretary was L. E. Magee, manager, 
Columbia Bakery, Orlando, and as 
directors, N. R. Farrar, manager of 
Bell Bakeries, St. Petersburg, and 
Sam Tobe, manager of the Columbia 
plant in Tampa. 

H. B. Oswald will continue as ex- 
ecutive secretary of the association. 

——BREAD !'S THE STAFF OF LIFE 
NAMED SALES ENGINEER 

PLYMOUTH MEETING, PA.—The 
Victory Metal Manufacturing Corp., 
Plymouth Meeting, Pa., has ap- 
pointed O. Fred Peterson, as national 
sales engineer for refrigeration prod- 
ucts, according to C. Jesse Popky, 
vice president in charge of sales. 








. . . e 
Miner - Hillard Milling Co. 
WILKES-BARRE, PA, 
Manufacturers of 
CORN FLOUR - CORN MEAL 
CORN SPECIALTIES 








RUNCIMAN MILLING CO. 
Successors te JONATHAN HALE & SONS, inc, 


MANUFACTURERS OF FINEST 
MICHIGAN SOFT WHEAT FLOURS 
Plain and Self-Rising 
1ONIA, MICH. PHONE 65 
Since 1856 








ACME RYE 


A HIGH QUALITY 
WISCONSIN RYE FLOUR 
All Grades 
FISHER-FALLGATTER MILLING CO. 
WAUPACA, WISCONSIN 
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No. 3744—Frozen 
Food Cabinet 


The Quirk Manufacturing Co., man- 
ufacturer of frozen food cabinets for 
retail trucks, has recently introduced 
several new models. Among them is 
model 708. With a capacity of 18 gal., 
this cabinet is designed for easy side 
mounting in most delivery trucks. It 
is placed over the wheel housing. 
The unit is the compressor type that 
operates off any 110-volt circuit while 
the truck is in storage. The route- 
man can lower the overnight tem- 
perature to 20° below zero. The lid 
of the cabinet has frost-free con- 
struction and is counterbalanced. A 
24-gal. size capacity for installation 
in Diveo trucks is also available. 
Secure more details by checking No. 
3744 on the coupon and mailing it. 


No. 3738—Sweetener 


Marketing of a non-caloric sweet- 
ener, calcium cyclamate, for use in 
preparing dietetic products requiring 
low sugar content, has been an- 
nounced by Chas. Pfizer & Co., Inc. 
Said to be unaffected by either heat 


Reese ees eee eee eee ee eee eee ee eee 


New Produets 
New Services 
New Literature 


This reader service department announces the development of new and improved 
products, new services and new literature offered by manufacturers and suppliers. 
Claims made in this department are those of the firm concerned. Use the accom- 
panying coupon to obtain the desired information. 


Send me information on the items marked: 


00 No. 3712 — No. 3740 ) No. 3747 

CJ No. 3713 C1] No. 3741 C] No. 3748 

C1 No. 3720 C1] No. 3742 C1) No. 3749 

CJ No. 3725 C] No. 3743 C1 No. 3750 

1 No. 3736 CJ No. 3744 C1 No. 3751 

(1 No. 3738 CJ] No. 3745 7] No. 3752 

(1 No. 3739 C1 No. 3746 O No. 5172 
Others (list numbers) ...........- bid chia anes eh ghs Cede s (hkhadmoke 
ee nc dee a eG ea Rae SEs Ua ebs bRK SERA OES 
ee Ne eUb oaS ates be bes sede be aceeenens 
sh hee a ed eepie betas ot Keuteeeccouss 


CLIP OUT — FOLD OVER ON THIS LINE — FASTEN (STAPLE, TAPE, GLUE)— MAIL 







or cold, the product is useful in bak- 
ing and freezing. It is also said to 
be compatible with both natural and 
artificial flavors, leaves no bitter 
after-taste and is unaffected by fruit 
acids. To secure more complete de- 
tails and price information check 
No. 3738 on the coupon and drop it 
in the mail. 


No. 3741—Refrig- 
eration 


Stainless steel exteriors are now 
available on all its refrigeration prod- 
ucts except walk-in coolers and de- 
luxe upright freezers, according to an 
announcement recently made by Nor- 
Lake, Inc. A total of 26 models are 
available. Advantages of stainless 
steel, according to the manufactur- 
er, are a minimum of maintenance, 
easy cleaning. rust-proof construc- 
tion and an attractive appearance. 
Other features—such as high-density 
Fiberglas insulation, are maintained 
on the stainless steel models, the 
manufacturer states. For additional 
information and literature check No. 
3741 on the coupon and drop it in 
the mail. 





FIRST CLASS 
PERMIT No. 2 


(Sec. 34.9, 
P. L. & R.) 


MINNEAPOLIS, 
MINN. 

















BUSINESS REPLY ENVELOPE 


No postage stamp necessary if mailed in the United States 








Reader Service Dept. 


POSTAGE WILL BE PAID BY— 


The American Baker 


P. O. Box 67, 
Minneapolis 1, Minn. 
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No. 3739—Fly 
Crystals 


Hysan Products Co. is manufac- 
turing a new product called by the 
trade name, Hysan fly crystals. Es- 
pecially made to provide for the 
needs of food stores, the product 
is applied after an initial dose of 
4 oz. every 100 sq. ft. only once 
every five to seven days, according 
to company spokesmen. The crystals 
are said to be safe when used with 
normal caution. Check No. 3739 on 
the coupon and drop it in the mail. 


No. 3740—Booklet on 
Papers 


The Glassine & Greaseproof Manu- 
facturers Assn. has assembled a sam- 
ple book illustrating some of the 
more popular types of papers pro- 
duced by its members. Twenty dif- 
ferent samples are included, each 
sample showing one of the many 
variations in basis weight, color, 
transparency, finish, etc., of the pa- 
pers. Special papers can be designed 
to retain or exclude moisture, re- 
tain or exclude flavor, resist mold 
and retard rancidity. They can be 
plain, printed, embossed, lacquered, 
waxed, laminated, coated or provided 
in certain thicknesses. A copy of the 
booklet may be obtained if you will 
check No. 3740 on the coupon and 
drop it in the mail. 


No. 3746—Plastie 
Basket 


Cello-Masters, Inc., is supplying 
“cello-wrapped” Fresher-Pak baskets 
to the baking field. One user is the 
Waldorf Pound Cake Co., New York, 
which is packaging coconut maca- 
roons in the re-usable plastic mesh 





basket overwrapped with three-color 
printed cellophane. Its advantages 
are named by the supplier as: Added 
eye-appeal, re-use value, good prod- 
uct visibility and convenience for 
stacking and displaying. Check No. 
3746 on the coupon, mail it and ad- 
ditional information will be mailed 
to you. 


No. 3751—Sugar 
Colorimeter 


A new photoelectric sugar colori- 
meter designed to speed, simplify and 
standardize white sugar color grad- 
ing is now available from the Beck- 
man Division, Beckman Instruments, 
Inc. It is claimed to allow mainte- 
nance of sugar color control with- 
out specially-trained personnel or ex- 
tensive equipment. The unit is de- 
signed for bench, desk or table top 
operation. Optical system of the in- 
strument includes a pre-focused 
tungsten lamp, three interference- 
type filters and a blue-sensitive and 
a red-sensitive phototube. Cylindrical 
sample cells 10 cm. in diameter hold 
about 90 ml. of sample. For further 
information check No. 3751 on the 
coupon and drop it in the mail. 


No. 3745—Casters 


Union Steel Products Co. recently 
announced the availability of a new, 
completely sealed caster. These cast- 
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ers have been redesigned to incor. 
porate a precision-moulded Synthi- 
rubber seal around the load ball race 
plus a 20-gauge formed steel cup, 
press-fitted over the machined face 
of the thrust ball race, according to 
ccmpany officials. Wheel bearings are 
also sealed with smaller precision- 
formed rings of Synthi-rubber which 
lock in the bearing lubricant and 
lock out dust or other debris, it is 
claimed. A broad range of practical 
sizes in both swivel and rigid models 
as well as a variety of wheel types, 
are available. To secure more details 
check No. 3745 on the coupon and 
mail it. 


No. 3749—Freezer 


The Victory Metal Manufacturing 
Corp. announces new features in its 
product, Sta-Kold FA-60-S self-con- 
tained freezer. The unit has a Kra- 
mer Thermobank automatic hot gas 
defrosting system with forced air 
circulation. Interiors can be changed 
in minutes without tools, company 
spokesmen said, and they are adjust- 
able on 1-in. centers to take any or 
any combination of bakers’ pan 
slides, stationary or pull out rails 
and shelves and refrigerated draw- 
ers. It has a capacity of 60 cu. ft. 
eight shelves and three doors. Doors 
are full length. Remote and pass- 
through models are also available. 
Check No. 3749 on the coupon, mail 
it and more complete information 
will be sent to you. 


No. 3748—W asher 
Catalog 


The Metalwash Machinery Corp, 
Bakery Pan Washer Division, offers a 
free, illustrated 8-page catalog show- 
ing its line of Roto-Table and tun- 
nel type pan washers and Roto-Ar- 
bor rack washer. Secure the catalog 
by checking No. 3748 on the coupon 
and mailing it. 


No. 3743—Baking 
Book 


A technical and practical book, 
“Science and Practices of Cake, Pie, 
Cookie and Variety Breads and Rolls 
Production,” published by J. C. Sum- 
mers and Byron L. Mead of the 
Oklahoma School of Baking, Okmul- 
gee, Okla., is now offered for sale. 
Although especially prepared for use 
as a cake theory text by students at 
the Oklahoma Baking School this 
book can be used as a technical and 
practical aid to bakers and allied 
tradesmen. The book contains latest 
information relative to the manufac 
turing processes of ingredients used 
in cake and bread production; types 
and grades, and the kinds and 
amounts used in the production of 
a great variety of baked foods; for- 
mulas, methods, batch sizes, etc. For 
price information and other details 
check No. 3743 on the coupon 
mail it. 
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No. 3750—Check 
Design Service 


Individual creation of company 
checks has been offered as a free 
design service to baking companies 
py the Todd Company, Inc., Roch- 
ester, N.Y. Todd has established cre- 
ative pete departments in 30 US. 
cities and in Canada, and now can 
provide free design service to sup- 
pliers and baking firms. Individual 
checks can be created by the firm’s 
staff of artists, a company Official 
said. To secure more complete de- 
tails check No. 3750 on the coupon 
and mail it. 


No. 3742—Stapler 


Container Stapling Corp. is now 
manufacturing its new type stapler, 
called by the trade name, model 
TAP (automatic trip). It is said to 
be automatically controlled without 
a solenoid and clenches the staple 
and retracts when the carton is 
tapped against the stapling head. It 
is a retractile anvil machine which 
staples automatically by complete 








DOUGHNUT CORP. OF AMERICA 


45 West 36th Street 





New York 18, N. Y. 
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mechanical means, the company an- 
nounces. For more complete details 
and price information check No. 3742 
on the coupon and mail it to this 
publication. 


No. 3747—Metal 
Cleaner 


Oakite Highlite, a new cleaner de- 
signed for the removal of residues 
and corrosion from stainless steel 
and copper equipment in food plants 
has recently been introduced by Oak- 
ite Products, Inc. The product com- 
bines acidic and abrasive properties 
in one material, and is applied like 
a scouring powder with a pad or 
cellulose sponge, it is explained. It 
is allowed to set for a short time, 
then removed by rinsing while brush- 
ing. For more complete information 
check No. 3747 on the coupon and 
mail it. 


No. 3725—Bulk 
Storage Bins 


A new bulletin prepared by The 
Day Co. describes the Day horizontal 
storage bin designed for buildings 
with limited headroom. These bins 
are built and shipped in sections 
which are easily erected by bolting 
together. No field riveting, soldering 
or welding is required. To secure 
the bulletin check No. 3725 on the 
coupon and mail it. 








Eeees AND MARKING 
“Code dating and marking machines for the flour 
milling and beking eaatien Coding bread wrap- 
pers, cellophane and packages, etc., our specialty. 
Write fer information on a specific problem 
KIWI CODERS CORPORATION 
3804 N. Clark St. Chicago 13, Illinois 








A line of essential 
BAKERY PRODUCTS 
uniform and reliable 
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No. 3752—Plastie Sign 


Dynalite is the trade name of a 
new, illuminated plastic sign being 
produced by Tel-A-Sign, Inc. The 
sign claims to combine “color in mo- 
tion” with eye catching animation. 
The product is one of a line of indoor 
and outdoor signs offered by the 
company. To secure more informa- 
tion check No. 3752 on the coupon 
and drop it in the mail. 


No. 3736—Heat 
Sealer 


J. B. Dove & Sons announces a 
new unit for heat-sealing baked and 
frozen foods and delicatessen goods. 
Called the PT-5 Electro-Sealer, the 
unit is 36 in. high and is self-con- 
tained. It occupies 20% x 26 in. floor 
space. A 500-watt heating element 
is sealed-in. The panel contains a 
thermostat temperature control, 
switch and indicator light. It also 
has two receptacles with a switch 
and indicator light for a label acti- 
vator or hand-sealing iron. The 
thermostat control maintains correct 
sealing temperature at any setting 
between 150° and 550° F. The stand- 
ard model sealer is ready for plug-in 
use with 110-120 volts AC. It is also 
available for use with other voltages 
and DC circuits. To secure more com- 
plete details check No. 3736 on the 
coupon and drop it in the mail. 


No. 3720— 
Refrigerator 


The Vimco model RS-40-S reach- 
in refrigerator, manufactured by the 
Victory Metal Manufacturing Co., has 
interchangeable interiors that are ad- 
justable on one inch centers to take 
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PIE 
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with 


LOW - COST 
SANITARY 


CONTAINERS 


Bic Savings on 
pie-packaging . - Over $8,000 in a 
Single year in a large bakery .. . You, 
too, can effect such economies with 
Pie-Paks as well as great savings on stale 
and damage returns 
Write for special introductory offer 


PIE-PAK CO., INC. 


1300 Hudson St. Hoboken, N. J. 











For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 














KEEP THIS 
UNDER YOUR HAT: 


WE SUPPORT 
WHEAT FLOUR 
INSTITUTE 








QUAKER BAKERS FLOUR is specially 


designed for the specific needs of the mod- 
ern baker. Costing no more than ordinary 


flours, this highest-quality short-patent 
flour has the versatility to create superior 
results in every bakery item you produce. 
Call... Write... or Wire to: 


The Quaker Oats Company 


Chicago, U.S.A. 


Mills at Cedar Rapids, lowa ¢ St. Joseph, Mo. ¢ Sherman, Texas 
and Los Angeles, California 
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bakers’ 
pull-out 


combination of 
stationary or 

refrigerated drawers 
Other features are: 100% all-metal 
construction; automatic self defrost- 
ing, wipe-out bottom, automatic in- 
terior lighting, built-in cylinder locks 
and heavy die-cast handles on all 
doors, slide-out compreszors for easy 
servicing, capacity of 40 cu. ft., in- 
terior corners that are coved, ground, 
welded and polished and finish stain- 
less steel and aluminum. The unit’s 
width is 50% in., depth 33% in. (ex- 
clusive of hardware), and height 
72% in. To secure more complete 
details check No. 3720 on the coupon 
and mail it. 


all or any 
pan slides, 
shelves and 
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No. 3713—Picture 
Booklet 


National Glaco Chemical Corp., 
subsidiary of Ekco Products Co., is 
distributing a picture booklet in 
which 11 winsome “bakery babies” 
tell bakers of the firm’s solution for 
pan cleaning and glazing. To secure 
the book!et check No. 3713 on the 
coupon and mail it. 


No. 5172—Materials 
Handling 


The Federal Fibre Corp. has re- 
leased its new catalog of materials 


handling equipment. It contains in- 
formation about the company’s mill 
boxes, tote boxes, box trucks, fibre 
barrels, baskets, utility cans and 
hampers. The construction features, 
such as vulcanized fibre, metal top 
and bottom rails and specially plated 
corners and rivets are outlined in the 
catalog. Secure the catalog by check- 
ing No. 5172 on the coupon and mail- 
ing it to this publication. 


No. 3712—Food Filler 


A new food filler for filling of high 
viscosity semi-solids has been an- 
nounced by the F. L. Burt Co. An 
addition to the Simplex line, this 
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good, old-fashioned sincerity in milling. 


THE HUNTER MILLING CO. 


WELLINGTON, 





‘ - —— ft Fi 
ci its - 


= nee | 


' 


KANSAS 





ONLY THE HUNTER MILLS BETWEEN THE WHEAT FIELD AND YOUR BAKERY 


July, 195: 


single cylinder semi-automatic 
was introduced in the filling of fud 
topping by McClary Ice Cream Cg 
Los Angeles. It is claimed to fj 
trays accurately and neatly at 30 p 
minute or four times the numbe 
filled by previous methods. The . 
may be quickly cleaned for chang 
over to filling of other toppings apn 
candy items. It is adjustable fro, 
1 to 32 oz. Secure more complet 
details by checking No. 3712 on th 
coupon and mailing it. 4 


Also Available 


The following new products hay 
been described in previous issues an 
information about them may still } 
obtained by jotting the appropriat 
number on the coupon and forward 
ing it to this magazine. 

No. 3716—Liquid sugar cooler, Ke 
Flo Kooler Co. 

No. 3718 — Delivery route trud 
doors, Divco Corp. 

No. 3719—Fruit cake cartons, Cons 
tainer Corporation of America. 

No. 3721 — Icing machine, Basi¢ 
Foods Sales Corp. 

No. 3722 — Tips for saleswom 
Westco Products. 

No. 3723—Bag brochure, Thilmany 
Pulp & Paper Co. 

No. 3697—Doughnut stove, Ceci 
ware-Commodore Products Corp. 

No. 3714—12-qt. portable ixer, 
Triumph Manufacturing Co. 

No. 3717—Glass blocks for modern 
ization of old windows, Pittsburg! 
Corning Corp. 

No. 3724—Automatic panne 
Thomson Machine Division, Wallag 
& Tiernan, Inc. 

No. 3726—Spatula-decorator, Pla 
ticians, Inc. 

No. 3727—Bread emulsifier boo 
let, Food Industry Division, Chemi 
cals Department, Atlas Powder Co 

No. 3728—Bowl scraper, Leon Dy 
Bush. 

No. 3729—Cake decorating pamph- 
let, Westco Products. 

No. 3730—Customer preference sys- 
tem, Ticket Register Corp. 

No. 3731—Bulk shortening removal 
method, Durkee Famous Foods. 

No. 3733—Plastic film sheeter and 
bag maker, LectroOmatic Devices. = 

No. 3734—Liquid sugar book, Re 
fined Syrups & Sugars, Inc. 

No. 3735—Rack washer, 
Chemical Co., Ine. 
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ANSWERS 
TO “DO YOU KNOW?” 


Questions on Page 32 











1. True. As apricots are more 


tart in flavor and also have a deeper 
color, some bakers will mix in one 
No. 10 can of mashed apricots to 
every three No. 10 cans of peaches 
when making filling for peach pies. 


2. False. It certainly is possible to 
get rope if the returned bread has 


M 


MULTIWALLS 
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Sewn Valve, Sewn Open- 
Mouth, Pasted Valve, 
Pasted Open-Mouth— 

a size and type to 
meet your 
specifications. 


PRETTY 
PRINTS 


Gay, style-right cotton 
prints that give bags 
added sales-appeal. 

25, 50 & 100 Ib. 
sizes. 


CONSUMER SIZE 
VELNAMEL 


Top-quality all-white 
satchel-bottom flour bags 
—corrugated for faster 
filling and maximum 
pliability. All standard 
sizes to 50 lbs. Sharp 
printing in up to 
4-colors. 
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been in contact with infected bread. 
Stale bread should be kept out of 
the bake shop in order to prevent any 
possible danger of infecting other 
products with either rope or mold. 


3. False. The percentages of in- 
gredients are based on the flour, 
which is figured as 100%. For ex- 
ample: In a formula calling for 200 
lb. of flour, if the amount of salt 
used is 24%, the weight of the salt 
would be 4 lb. 8 oz. 

4. True. If both types of milk are 
of a good quality, no difference will 
be noted in the finished pies. 

5. False. It has been found that 
with certain doughs that when they 


TOPMILL 
BURLAP 


Combines Strength, good 
appearance. Smooth 
texture for sharp brand 
imprinting. All 
popular sizes. 


CONSUMER 
SIZE 
HANDI-SAX 


Square-bottom, gusseted 
flour bags in 2 lb., 
5 lb., 10 lb. sizes. 
Up to 4-color 
printing. 


make juat 


One call saad 





onden any 


on alll, from... 


are mixed to the break-down point 
and then given plenty of floor time 
to recover, the crumb is more tender. 


6. False. The cookies containing 
cake flour will have less spread. The 
flavor may also be adversely affected, 
due to less of the sugar caramelizing 
in the thicker cookies. 


7. True. The use of dry pans will 
produce a richer brown crust color. 
This is due to the crust caramelizing 
somewhat faster. This darker crust 
color may be objectionable when a 
thin icing is used to cover the cakes. 


8. False. It is usually recom- 
mended that 1/10 of 1% benzoate of 
soda be used. 


COTTON 
BAGS 


Close, tight weave assures 
maximum strength, 
maximum imprinting 

readability—with 
or without band 
label. 


CONSUMER 
SIZE 
LILIPAK 


White coat, blue-lined 
satchel-bottom flour bags 
that make white flour 
appear whiter. All 
standard sizes. 

Up to 4-color 
printing. 


CHASE 
BAG 


COMPANY 


Personal Service 
and Prompt 
Shipments from 
30 Nation-Wide 
Branches and 
Sales Offices 


General Sales Offices 
309 West Jackson Bivd 
Chicago 6, Illinois 
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9. False. Strained honey is honey 
which has been removed from the 
crushed comb by straining. Extracteq 
honey is honey which has been sep. 
arated from the uncrushed comb by 
centrifugal force or gravity. 

10. True. A properly fermented 
dough should have a pH of about 54 
to 5.6. 


11. False. Grainy lard is made by 

using this procedure. Smooth lard js 
chilled rapidly by collecting melted 

fats on a refrigerated drum rotating 
against an open side trough contain. 
ing the hot lard. 

12. True. For hard rolls usually 
1% to 1%% salt, based on the weight 
of the flour, is used. In white bread 
from 2 to 2%% is used. 

13. False. The baking tempera. 
ture should be raised. This should be 
done in order to bake the crust be- 
fore the filling starts to boil. Pje 
fruits, high in acid, will boil out 
somewhat faster than those low in 
acid, due to the acid in the fruit 
liquefying the starch used in the 
filling. 

14. False. Cane and beet sugar 
are chemically the same. Any differ- 
ence in the spread of the cookies 
would be due to the granulation of 
the sugar. If both sugars are refined 
to the same size granules there wil] 
be no difference in the spread. For 
example, a cookie made with pow- 
dered sugar will have less spread 
than one made with regular granuv- 
lated sugar. 

15. True. A great improvement in 
the crust color will be noticed by 
using for dusting purposes a mixture 
made by sifting together thoroughly: 
1 lb. milk solids (non fat) and 5 hb. 
of flour. 

16. True. Usually 3% starch is 
used in powdered sugar to prevent 
lumping. This is sometimes replaced 
by using 1% tricalcium phosphate. 

17. False. Regular hydrogenated 
vegetable shortenings have a smoke 
point of about 440° F., while the 
emulsifying type will smoke at about 
265° F. 

18. True. However, most baking 
powders purchased contain two or 
three types of acid in various 
amounts. These baking powders are 
made so that about 14% available 
carbon dioxide gas will be produced. 
Some baking powders act more rapid- 
ly than others, depending upon the 
type of acid which they contain. 

19. True. The popping up of the 
center of the rolls may also be caused 
by rolling the dough up too tightly 
before cutting them. 

20. True. The addition of yeast 
food in the dough will counteract 
this slowing down action caused by 
the water high in alkaline substances. 
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Almost... 


A “four flusher” was originally a guy 
who tried to bluff one of these through. 
Still, the odds against filling aren’t too 
bad. Would you say they are 41% to 1? 
... 8% to 1? ... 12 to one? (Correct 
answer below.) 




















Made |! 


You always rake in the pot with a hand 
like this. It’s a mighty comfortable feel- 
ing to be sure the flour going into your 
production is fully aged and that it’s 
had the most recent possible quality 
test—and that’s just before shipping. 

Flour from Atkinson’s aging bins goes 
to loading bins where it stays at least 
12 hours and where it gets a long and 
thorough test. Thus, IT’s BIN AGED* and 
IT’S BIN CHECKED*— the latter just before 
it goes into sacks or bulk shipping 
equipment. 

When it comes from. Atkinson, the 
flour you order is the flour you get. 
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ATKINSON MILLING CoO. MINNEAPOLIS, MINNESOTA 
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Little Exhibit Space 
Left for Atlantic City 
Baking Industry Show 


CHICAGO—Reservations for hotel 
rooms at Atlantic City for the 1955 
Baking Industry Exposition Oct. 1-6 
have now been made for more than 
10,000 people, the 1955 Baking In- 
dustry Exposition Committee was in- 
formed recently at a meeting held 
in Colorado Springs, Colo. 

The committee, made up of mem- 
bers of the American Bakers Assn 
and the Bakery Equipment Manufac- 
turers Assn., is headed by Curtiss H. 
Scott, Grocers Baking Co., Louisville, 
chairman, and Benson Littman, Ekco 
Products Co., Chicago, vice chairman. 

The committee announced that only 
nine of the 828 booths available for 
displays in Exposition Hall remain 
available. Less than 1,500 of the total 
of 148,765 sq. ft. of display space was 
unsold as of June 15. Total exhibitors 
now number 311. 

Two more departments of the US. 
government will be represented at the 
exposition, the committee reports. In 
addition to the display by the U.S. 
Army, previously announced, space 
now has been allocated to the US. 
Department of Commerce and the 
Quartermaster Food and Container 
Institute for the Armed Forces. 

The Department of Commerce will 
display an attractive photomural with 
an assortment of publications and 
services of particular interest to the 
baking industry. Information from 
the 1954 Census of Manufactures for 
the industry will be included with the 
exhibit if available at that time. 

The Quartermaster exhibit will fea- 
ture canned baked foods in present 
ration use and in experimental stages. 
The wide use of bakery foods in com- 
bat menus will be shown. 

Companies which still desire exhibit 
space should immediately communi- 
cate with Harold Fiedler, Secretary- 
Treasurer of the Exposition, c/o 
American Bakers Assn., 20 North 
Wacker Drive, Chicago 6. For housing 
inquiries may be sent directly to the 
Housing Bureau at Atlantic City. 


¥ ¥ 


Train from St. Louis 


KANSAS CITY—State bakers as- 
sociations in this area are sponsoring 
a special train out of St. Louis for 
the National Baking Industry Exposi- 
tion and convention in Atlantic City 
Oct. 1-6. Recent word from the Mis- 
souri Bakers Assn. indicates the train 
will leave St. Louis 10:15 a.m. Sept. 
30, arriving in Atlantic City 10:20 
am, Oct. 1. 

In addition to Missouri, other state 
groups expected to participate in the 
event will be Kansas, Arkansas, Okla- 
homa and Texas. The Texas associa- 
tion already has ordered four cars. 
W. F. Ellerbrock, president of the 
MBA, indicates entertainment will be 
provided on the train. Reservations 





INTERNATIONAL BREAD 
CONGRESS 


HAMBURG—The 38rd International 
Bread Congress held in Hamburg, 
, at the beginning of June 
Was attended by 1,531 millers, bakers 
and scientists from 338 countries. 
Strong American, Canadian and 
representations joined in the 
Proceedings and Russia sent a party 
of eight. The congress heard 80 
Papers, delivered in three groups, 
the three day sessions. 
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are being accepted by Russ Schaum- 
burg, 4030 Chouteau Ave., St. Louis 
10, Mo. 

¥ ¥ 


Chicago Train Available 


CHICAGO — The Pennsylvania 
Railroad has announced that it will 
provide round-trip streamliner serv- 
ice to Atlantic City, leaving Sept. 30 
and arriving Oct. 1. The usual Phila- 
delphia stop will be eliminated, rail- 
road officials said, and special family 
fares will prevail. 
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Western Bakery Package 


Committee Appointed 


DENVER — A Rocky Mountain 
Chapter of the Inter-Industry Bakery 
Package Committee has been formed. 

A committee to study the packaging 
situation in this territory and to 
make suggestions to bring about uni- 
formity in packaging of bakery prod- 
ucts has been appointed. Joseph B. 
Kehoe, Campbell-Sell Baking Co., 
will represent the baking industry on 
the committee. 


———BREAD 1S THE STAFF OF LIFE: 


Georgene Barte Named 


WEI Representative 


CHICAGO—Georgene Barte will 
represent the Wheat Flour Institute, 
Chicago, as a field home economist 
in the northeast area of the US. 
Miss Barte was graduated from the 
University of New Mexico, Albu- 
querque, and received her master of 
science degree from Iowa State Col- 
lege, Ames. She has taught home 
economics at both the University of 
New Mexico and Iowa State College. 
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Continental Plans Rye, N.Y., Facilities 
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Artist’s Sketch of Continental’s Proposed Layout 


RYE, N.Y.—The Continental Bak- 
ing Co. will begin construction short- 
ly of its new consolidated executive 
offices and research facilities on its 
newly-approved 18-acre site here and 
in the town of Harrison, 25 miles 
from New York City. 

The Rye planning commission ap- 
proved Continental’s revised plans 
after a public hearing reflected fa- 
vorable support of the estimated $1 
million project. Four acres of the 
location involved are in the town 
of Harrison. 

The first attempt to have necessary 
zone Changes made was unsuccessful 
because Continental’s proposed fa- 
cilities included an engineering labo- 
ratory which represented a factory 
operation not wanted in Rye. Original 
plans called for the development and 
testing of bakery equipment in the 
engineering laboratory. Continental 
eliminated the engineering buildings 
in the revised plans and will keep 











BISMARCK, N.D., OPEN HOUSE—Nearly 10,000 visitors jammed the newly 
expanded facilities of the Sweetheart Baking Co. in Bismarck, N.D., at a 
recent open house to look over the 6,000-loaves-per-hour plant and to com- 
pete for over $600 in gifts. Part of festivities included a loaf-guessing contest. 
The giant loaf is pictured in the top photo, with Richard Kiwus, production 
superintendent, standing to the rear of the loaf. The lower photo, taken in 
the mixing room, shows H. Anderson, superintendent of the Minot, N.D., 
Sweetheart plant, directing visitors. The company also has a plant at Billings, 
Mont., and owns the Midwest Bakery, Mandan, N.D, W. W. Whitson is presi- 
dent and general manager of the company, 


those facilities in Fort Lee, N.J. 
Research facilities now in Jamaica 
and Bronx, N.Y., will be moved into 
the Rye buildings, as well as the 
executive offices presently located at 
630 Fifth Ave., New York City. 
The two proposed buildings, which 
will house approximately 300 em- 
ployees, will be of sweeping, low- 
level modern construction and con- 
nected by a glass-walled corridor. 
Lathrop Douglass is the architect. 


BREAD iS THE STAFF OF LIFE 


Northwest Production 
Club Names Officers 


MINNEAPOLIS — Don Bremer, 
Milk House Bakery, St. Louis Park, 
Minn., was elected president of the 
Northwestern Bakery Production 
Men’s Club at the group’s final meet- 
ing of the season at the Hasty Tasty 
Cafe, Minneapolis. 

Mr. Bremer succeeds J. Bert Jas- 
soy, Reagan Bros. Co., Minneapolis, 
as president. John Schuster, Emrich 
Baking Co., Minneapolis, was elected 
vice president; John Richter, Brechet 
& Richter Co., Minneapolis, secretary- 
treasurer, and A. E. Grawert, Pills- 
bury Mills, Inc., program chairman. 

The season’s final program was de- 
voted to a discussion by Ray Thelen, 
technical director of the bakery di- 
vision, Pillsbury Mills, Inc., of “Bene- 
fits to the Baker of Bakery Mixes.” 
Entertainingly presented by the use 
of monologues in which various dia- 
lects were used, Mr. Thelen cited the 
following advantages of bakery mixes: 
Uniformity of ingredients and prod- 
ucts; elimination of invisible losses; 
labor savings; savings on storage; 
and better pricing and profit planning. 

Mr. Thelen said invisible losses of 
ingredients, such as incomplete emp- 
tying of containers, may run from 
1% to 5% in a bakery. Mixes permit 
savings on labor in the bakery, he 
added, as well as storage space sav- 
ings. Use of mixes makes pricing 
simpler, he continued, and often re- 
sults in turning “loss leaders” into 
best sellers. While mixes will cost 
slightly more than the “wet mix” 
method, Mr. Thelen said the mix ad- 
vantages can offset this factor. 

One hundred members of the total 
1954-55 membership of 219 turned 
out for the final meeting. The fall 
meeting schedule will be resumed at 
the Hasty Tasty Cafe on Oct. 11. 
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TO PRODUCE SOY FLOUR 

MANKATO, MINN. — Archer- 
Daniels - Midland Co., Minneapolis, 
plans to expand its properties here 
to include production of edible soy- 
bean flours as soon as milling installa- 
tions are perfected. The soy flours 
will be designed for use in doughnuts, 
as a special bleaching ingredient for 
white bread, and in cakes, cookies 
and crackers. 
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CONTRIBUTION OF SEVERAL FOODS TOWARD THE N.R.C. DAILY ALLOWANCE 


OF A i2 YEAR OLD BOY 
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BREAD AND SPREAD | 


(Continued from page 17) 





milk solids, is nutritionally superior 
to any common wheat bread of the 
past, and superior to the standan 
‘whole wheat,’ rye and pumpernicke] 
breads of the present. The public 
needs forthright answers to these 
false prophets. Their faith in ep. 
riched white bread as the true staff 
of life must be restored. 

“The bread industry and the spread 
industry should be working as Close. 
ly as bread and spread in a child’s 
sandwich. Bread is the staff of life 





a - 


and spread rests on that staff. Breaqg 
and spread are nutritionally comple. 
mentary and benefit each other. 

“Bread and spread have a great 
potential in the diets of the people. 
They are among the cheapest food 
sources of calories, protein, calcium, 
iron, vitamin A, thiamine, riboflavin 
and niacin. These, with ascorbic acid 
and vitamin D, are the nutrients most 
commonly deficient in the diets of 
mankind. 

The bread industry and the spread 
industry would do well to consider 
a collaborative promotion of more 
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ENRICHED SJ MARGARINE WA N\TAMIN D Saz] ORANGE e 
waite areao KNor eutrer Mennicneo mick JUICE daily bread. 
(1 LOAF) (18 PATS) (1 QUART) (6 OUNCES) 2 
Figure 2 E. E. Kelley, Jr., Backs : 
Bread-Spread Theme : 
FOA Insures Nabisco Te vannak ath sien pootie te eet: Sahess Club Beccuse the teking industry 
Foreign Sales Deal the supply of formulas and other Holds Outdoor Fete Goaty ee we 90 ee ee 
technical information, together with food industries, a closer relationship § jy 
WASHINGTON—The Foreign Op- the use of special machinery. GLEN HEAD, N.Y. — The North between the baker and the spread in Fy 
erations Administration announced Shore Country Club here was the qustry, the baker and the dairy in- 
recently it will insure a licensing ar- In return, Motta will pay Nabisco scene of the New York Bakers Club qustry and the baker and the meat 
rangement National Biscuit Co. has royalties on the products it makes. June 16 outdoor meeting. About 80 industry is justified. 
made with an Italian firm to manu- The FOA investment guarantee 2ttended with 60 members and guests Thus substantiated E. E. Kelley, 
facture and sell Nabisco products jj] insure that Nabisco will be able #*ticipating in golf. Jr., president of the American Bakers 
abroad. to converi these royalties into dol- One minute of silence was observed Agsn., the words of Dr. Harris in his 
The food firm has licensed the lars, up to a maximum of $900,000 Y all present in memory of S. Lee talk at the National Association of 
Italian company, Motta, S. P. A. of over a period of 10 years . Tanner, member who passed away Margarine Manufacturers. 
cats i ea ' recently. Mr. Kelley told the audience that 
Winners of the first prize in golf the baking industry’s future will 
in Class A, B and C respectively were stand or fall very greatly on the mat- 
D. R. Rice, Continental Baking Co.; ter of nutrition education. He said the 
I. H. Wilson, Twining Sales Corp.;  pread industry is “beating back” 
and W. D. Turner, McLanahan, Mer- through educational and promotional 
ritt & Ingraham. Second prize win- channels the derision of food faddists 
ners in those classes were E. Mc- and the idea that bread is fattening. ! 
Cauliff, Glyco Products Co.; E. J. “We simply have not told the story § Ml 
Ranney, Ranney Sales Co.; and A. E. of enrichment as it should have been 
Levy, Joe Lowe Corp. told,” Mr. Kelley said. } 
Frank Daniels, The Lockwood Man- NEPEAN CET RO get 
ufacturing Co., was the winner of the 
Kickers Prize for members after tying Frederick C. Busche Dies 
with J. R. Sheehan, General Fibre ; 
Products Corp., and A. Siegel, New OAKLAND, CAL. — Frederick C 
York flour and grain broker. E, Busche, founder of Oakland's Grand- ( 
Cronin, guest of W. B. Spielman, J. ™a Baking Co. and believed to be 
B. E. Olson Corp., won the guest the first in the West to introduce 
prize. The dinner prize.was won by _ bakery products to retail grocery out- 
Mr. Siegel and Mr. Turner was the lets, died at his Oakland home 4 A 
winner in the golf irons raffle. the age of 80. 
New members elected at this meet- Mr. Busche started his first Grand- 2 
ing were Earle Cantor, Kings County ™ma Bakery in San Francisco and it 4 
Cold Storage Co.; Joseph McLean 1917 moved his firm to Oakland. Later 
Nouss, Anheuser-Busch, Inc.; H. J. he opened a second plant in Ls r 
Slocum, Standard Brands, Inc.; and Angeles. 
Howard D. Whitney, Rapinwax Paper 
Co., Minneapolis. 
The hosts for the June 16 meeting BAKERY SALES DOWN ee 
Hardin McDill Hans Welcker were Mr. Levy and Mr. Wilson. WASHINGTON—April, 1955, sales P 
REPRESENTATIVES NAMED—Bernard Bergholz, Jr., manager of the Cali- _ !%¢ next outdoor meeting has been of bakery products in retail estab B FO 
, , apt scheduled for July 12 at the Hacken- jishments continued a decline whidt 
fornia Raisin Advisory Board’s bakery service department has announced the sack Golf Club, Oradelle, N.J. Edward Dis 
, ’ » Ned began at the first of the year, accort 
appointment of Hardin McDill and Hans Welcker as bakery service represen- jw Schenitt. Corn Products Sales Go it y' os 
tatives. Mr. McDill, appointed western representative, will cover the states will he host » jing to U.S. Department of Commer CI 
lying east of the Rocky Mountains and west of Michigan, Indiana, Kentucky, ‘ figures. Dollar volume estimates Wet 8 age 
Tennessee and Mississippi. A graduate of the American Institute of Baking, ee ee down 3% in April, 1955, compar § man, 
Mr. McDill served as an Army colonel during World War II, when he estab- PITTSBURGH PICNIC with April, 1954. The April total ¥8 § frigp 
lished and supervised several cooks’ and bakers’ schools and quartermaster PITTSBURGH—July 17 has been 1% higher than the March, 199 4 t! 
facilities. He has been with Basic Foods, the Fleischmann Co. and the pow- set as the date for the Retail Master figure, however. Sales for the MB Pary 
dered milk division of the Borden Co. Mr. Welcker, who will represent the Bakers Association of Western Penn- four months of this year were hs for i 
board in the area east of Mr. McDill’s, has been engaged in baking industry  sylvania’s annual picnic. It will be at ewer than for a similar period can 
activities since 1922. He was formerly production superintendent at the H. the lodge in North Park here. The Year. ment 
Piper Baking Co., Chicago, and was a distributor for H. Hachmeister, Inc. Ladies’ Auxiliary will also attend. —— Ff duke 
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Cream Cake 


We opened our bakery a month ago 
and have had demand for a good 
whipped cream cake. So far we have 
had very good sales results. How- 
ever, I believe we need a better cake 
with which to work, especially choco- 
late cake. Ours lacks volume. I do 
not want too light a cake in body, 
put would appreciate any suggestions 
you may have in improving our 
malted cocoa cake. We have found 
we have a market for a good whipped 
cream cake and are using a heavy, 
pure cream in making the cake. We 
would also like a good yellow cake 
for this type of work, one in which 
we can use fresh fruits in season. 
Any help you can give will be appre- 
ciated—H. N. B., Ohio. 

¥ ¥ 

Here is a formula for a devils food 
cake which I would like to suggest 
you try. A formula for a yellow layer 
cake which has been used for whipped 
cream cakes for quite some time also 
follows. The formula is not suitable 
for carrying fruit, therefore I am giv- 
ing you a yellow pound cake formula 
which will carry fruit. 

DEVILS FOOD CAKE 


Mix for 7 min. at medium speed: 
1lb. 4 oz. shortening (emulsify- 
ing type) 
2 lb. 8 oz. cake flour 
3 lb. 10 oz. sugar 
11 oz. cocoa (Dutched) 
40z. milk solids (non-fat) 
1% oz. baking powder 
% oz. soda 
loz. salt 
2 lb. whole eggs 
10 oz. water 
Vanilla to suit 
Add slowly to above and mix for 3 
min. at low speed: 
2 lb. 2 oz. water 
NOTE: For pan grease, mix to- 
gether: 
1lb. shortening 
3 oz. bread flour 
10z. cocoa 
YELLOW CAKE 
Cream together for about 5 min.: 
5 lb. cake flour 
2 1b. 6 oz. shortening (emulsify- 
ing type) 
Add and mix for 3 min.: 
6 lb. sugar 
2% oz. salt 
4% oz. baking powder 
2 Ib. 4 oz. milk 
Then add and mix for 3 min.: 
2 lb. 8 oz. whole eggs 
Add and mix for 5 min.: 
2 1b. 8 oz. milk 


Petersen Oven Named 
Distributor for CP 


CHICAGO — The Creamery Pack- 
age Manufacturing Co., Chicago, 
manufacturers of processing and re- 
frigerating equipment, has appoint- 

the Petersen Oven Co., Franklin 
Park, Ill., as a national distributor 
for its equipment used in the Ameri- 
fn Dry Milk Institute stable fer- 
ment process for bread and other 

products. 
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SHOP 


YELLOW POUND CAKE 
Mix together for about 3 min.: 
5 lb. cake flour : 
3 lb. 8 oz. shortening (emulsify- 
ing type) 
Add and mix together for 5-6 min.: 
6 lb. sugar 
3 oz. salt 
1% oz. pure cream of tartar 
2 Ib. 8 oz. milk 
Then add in two portions and mix 
until smooth for 5 min.: 
3 lb. 8 oz. eggs 
1 lb. milk 
Vanilla to suit 
Then add and mix in for 2 min. the 
fruit you desire to use. Be sure to 
allow for any moisture that comes 
out of the fruit. 


Odor 


I made sweet rolls from sour cream 
dough recently and discovered a 
peculiar odor in this dough only. We 
have checked all of the ingredients 
which seem to be in normal condi- 
tion. We do wonder, though, whether 
a bad egg or two could cause this 
peculiar odor? If you have any sug- 
gestions please let me know as I am 
very concerned.—J. B., Wis. 

¥ ¥ 

Undoubtedly this peculiar odor is 
due to a musty egg in the mixture. 
This becomes usually more pro- 
nounced as the baked product be- 
comes older. 


Rusks 


How is cinnamon made to stick on 
rusks? Is this cinnamon put on the 
rusks before or after they are baked 
and how is it done? I would like 
formulas for rusks and the cinnamon 
and sugar mixture.—R. S., Minn. 

¥ ¥ 


hoater 


The cinnamon-sugar mixture is 
nothing else but a combination of 
cinnamon and sugar. The amount of 
cinnamon to use with the sugar de- 
pends upon what the trade demands. 
The sugar is put on the toast before 
it is baked. After the toast is sliced; 
water is sprayed on the toast and 
sugar sprinkled on top of that. In 
large production it is often not feasi- 
ble to put sugar all the way around. 
If sugar is put on both sides of the 
toast it should be dried in the oven 
on screens. 

TOAST 
80 lb. patent bread flour 
20 lb. soft wheat flour 
60 lb. water (variable) 
2 lb. yeast 
1 Ib. 8 oz. salt 
11 lb. sugar (part syrup if desired) 
6 lb. milk solids (non-fat) 
12 lb. shortening 

Allow to come up full (about 2% 
hours). Do not punch. Keep dough 
on stiff side. 


Chiffon Pie Base 


Please give me a formula and 
method for a good chiffon pie base, 
with which we can use different kinds 
of fruits and berries. We are having 
trouble with cheese cake settling 
badly after it is out of the oven. This 
is the type in which beaten whites 
are folded in. I would appreciate your 
help.—E. T. F., Ga. 

¥ ¥ 

I am giving you a formula for a 
chiffon pie base which is in quite 
general use. Also, a formula for a 
cheese cake which you may want to 
try follows. It is very important that 
the proper type of cheese be used. 
Shrinking may also be due to over- 
baking of the cheese cake. 
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CHIFFON PIE BASE 
Beat together until light: 
1 Ib. 4 oz. egg whites 
1 lb. 12 oz. granulated sugar 
\% oz. salt 
¥% oz. cream of tartar 
When beaten stiff add the cooked 
fruit filling. The amount of cooked 
fruit filling to use may be varied to 
suit the demand of the customers. 
Fill the baked pie shells at once. 


CHEESE CAKES (CHIFFON 
. TYPE) 
Mix together by hand: 
5 lb. cottage cheese (extra dry) 
8 oz. cake flour 
1 oz. salt 
Juice and rind of 1 lemon 
Bring to a boil and stir in rapidly: 
1 qt. milk 
4 oz. butter 

Then add while still warm the fol- 
lowing meringue made of 1 pt. water 
and 3% lb. sugar boiled to 240° F. 
and beaten into 1 qt. of egg whites. 
Those ingredients should be mixed 
together as fast as possible and then 
poured into a pan 18x25x4¥% in. 
lined with the following mixture: 

Rub together: 

1% lb. graham crackers 

1 lb. granulated sugar 
6 oz. melted butter 
1 oz. cocoa 

As soon as the filling is in the pan, 
place it in the oven at about 375° F. 
Bake for 40 to 50 min. 

NOTE: The correct type of cheese 
is important. The milk should be 
added while hot and the meringue 
also. The cheese mixture should be 
lukewarm when it goes into the oven. 
The pan should be lined with wooden 
liners about 4% in. thick. Do not bake 
any longer than necessary. 





Got a Problem? 


to you: 


Use this coupon to tell your troubles to A. J. Vander Voort, nationally known produc- 
tion authority, head of the Dunwoody Baking School, technical editor of The 
American Baker. He will answer and analyze production problems without cost 























(Send samples of baked foods to A. J. Vander Voort, Dunwoody Industrial Institute, 
Minneapolis.) Address letters to: 


The American Baker, P.O. Box 67, Minneapolis 1, Minnesota 
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Crnsts & Crumbs 


FROM THE EDITORIAL SLICER 
By Carroll K. Michener 








“GLOSSARY” — The British Baker 
provided a bit of humor for its read- 
ers by publishing the following “glos- 
sary” of commercial baking terms, 
alleged to have been obtained from 
“an American source’: 
Absorption—Being too busy watching 
the slick chick in the next office 
to hear what the boss is talking 
about. 

Acetyl Methyl Carbinol—Name of a 
South Carolina colored girl who 
used to do our housework. 

Acidity — What the Littl Woman 
gives out with when you explain 
why you missed the 6.04, the 6.36 
and the 7.16. 

Amylogram—One-millionth of 2.2 Ib. 

Ash—What always drops on the rug 
while you are reaching for a tray. 

Atom—Exhortative exclamation, usu- 
ally preceded by ‘“Uppen.” 

Barm—State of being off one’s rock- 
er; usually used in adjectival form 
“barmy.” 

Break Roll—What a crapgame does 
to you. 

Buffer—What you do when the frau 
gets tough. 

Carotene—Unit of weight for artificial 
diamonds. 

Dough Conditioner—A gold digger. 

Endosperm—A whale’s tail. 

Essential Oil—Yessing the boss. 

Ester—Brooklyn Flower. 

Farinograph — German Count who 
likes Cream of Wheat. 

Floor Time—Count for the knock- 
down. 

Fondant—Father’s sister who gives 
you presents. 

Gas Retention—What you remember 
of a salesman’s “pitch.” 

Invertase — Pilot who flies upside- 
down. 

Lecithin—Girl on a reducing diet. 

Middlings—Two cards to fill an in- 
side straight. 

Pectin — Browbeaten husband whose 
wife won’t let him go out. 

pH—Doctor of Philosophy who didn’t 
quite make it. 

Poly—Talking bird. 

Pyrometer—Gadget with which you 
test anti-freeze. 

Shortening—Stealing a man’s “eleva- 
tor shoes.” 

Sours—Whisky, rum or gin drinks 
made with lemon or lime. 

Tempering—Blowing your top. 

Ultra Violet—Guy who blushes all 
over when you talk to him. 

Thiamine—My leg from the knee up. 

Vitamin—Powerful Swedish girl from 
Minnesota. 

Whey—Opposite of “whoa.” 

Wort—What you get for a certain 
amount of money; such as “20¢’ 
wort.” 

eee 

ADD A CUBE OF ICE—From a 

British recipe book entitled “Over 

120 Ways of Using Bread” comes 

this idea for making what is called 

Toast Water: Take a slice of bread 

about a quarter of an inch thick. 

Toast it evenly on both sides and 

allow it to cool. Place in a jug and 

pour cold water over it. Leave until 
the water is the color of sherry and 
then strain it and serve in a glass 

tumbler. This, the book says, is a 


very refreshing drink in hot weather 
and is also an excellent beverage for 
persons suffering from feverish ill- 
nesses. 
e@e ese 

THE CRACKER BARREL ERA— 
By 1912 the famous cracker barrel, 
which was symbolic of the whole 
Nineteenth Century style of retail 
merchandising, was almost extinct. 
Government did not decree the end of 
the cracker barrel. Even though the 
checker players in the back of the 
store frequently helped themselves 
without washing their hands, and the 
store cat was sometimes found asleep 
on top of the crackers, nobody had 
asked Congress to outlaw the cracker 
barrel. As a well established institu- 
tion, it had a popularity that appar- 
ently gave it a kind of political im- 
munity. 

What actually happened to the 
cracker barrel was that one certain 
company became infected with a lot 
of new fangled ideas about sanitation 
and decided that a dust-proof, mois- 
ture-proof, individual package of un- 
broken crackers, selling for 5¢, would 
make a big hit with the sanitation- 
minded ladies of the U.S.A. But even 
the astude management of this firm 
had no idea how right it was. The 
sanitary consumer package was a 
colossal, overnight success. Retailers 
who had grumbled about the mark-up 
were quickly sold on the profits they 
made from rapid turnover and eli- 
mination of scrounging. This mer- 
chandising coup more than half 
a century ago was an opening gun 
of the business revolution which 
transformed food retailing from the 
era of the cracker barrel to the era 
of the supermarket. 

In a few years the cracker indus- 
try had gone over almost entirely to 
unit packaging, and other food indus- 


tries were rapidly converting their 
products from bulk sale to sanitary 
individual packages. — Bradshaw 
Mintener, assistant secretary of the 
Department of Health, Education and 
Welfare, in an address to the Biscuit 
and Cracker Manufacturers Assn. 

e@e es 

BREAD 


The breeze tells me that two blocks 
down 

The baker is baking his bread. 

Oh, raptures, fabulous scent! 

Praise be for the nose in my head! 

Is it butterhorns or marzipan 

The baker is making today— 

Or cloverleaf rolls for hungry souls 

As fresh as the morning of May? 

Was there ever a smell like bread 

To gladden the heart of man? 

It goes deep down to his very toes, 

To the time when his life began. 

It is twined with his native roots, 

With the child in his secret bed, 

With some beloved presence there, 

And the scent of the oven bread. 

Oh, what does it mean to be fed, 

To be nourished in heart and bone? 

We are nourished by more than 
bread, 

We are fed not by bread alone. 

And it seems that the bread itself 

Was enough for the Lord to bring, 

But the magical smell of the loaf— 

Ah, that is a marvelous thing! 
—Elizabeth Landeweer, in Good 

Business, a publication of the 
Unity School of Christianity. 


eee 

Probably one of the earliest rec- 
ords of rust damage to plants is to 
be found in the Old Testament 
(Kings VIII:37). Famine, blasting, 
mildew, locusts and caterpillars are 
mentioned. Blasting, some authori- 
ties consider, is what is now called 
“rust.” 








NO PAIN—Brooklyn school children are pictured being treated to a “ride” 
aboard the Silvercup Rocket after receiving shots of Salk vaccine. Gordon 
Baking Co., headquartered in Detroit, stationed its popular space ‘ship at a 
number of schools to make inoculation a little more palatable for New York 
City youngsters. The children also received miniature loaves of Silvercup 
Bread. 
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25 Years Ago : 
A. F. Gerhard, after eight ye 
as head of the baking department 
Dunwoody Industrial Institute 
Minneapolis, resigned to accept a po. 
sition as production superintendent 
of the Paul Schulze Biscuit Co. ip 
Chicago. 
James S. Hargett left the Robin. 
son Milling Co., Salina, Kansas, to 
succeed Joseph A. Kell as vice pregj. 
dent and general manager of the 
Wichita Mill & Elevator Co., Wichj. 
ta Falls, Texas, a unit of Genera] 
Mills, Inc. 
Othniel Edward Gwinn, president 
and founder of the Gwinn Milling 
Co., Columbus, Ohio, died of heart 
trouble at Clewiston, Fla., aged 73, 
His son, Walter W. Gwinn, vice 
president, succeeded him as head of 
the company. 
B. W. Dedrick, head of the de. 
partment of mill engineering at 
Pennsylvania State College, an. 
nounced the perfection of an ex. 
tract for making high quality bread 
in 45 minutes. The extract was de. 
scribed as “a light brown powder 
which gives a creamy color to bread 
when baked.” 


FORMULAS 


(Continued from page 19) 











When the mixture comes to a boil 
stir in until cooked clear: 
1 Ib. 4 oz. sugar 
4% oz. starch 
Allow this to cool. This filling is for 
two-crust pies. Making the top with 
criss-cross strips makes an attractive 
pie. 
PINEAPPLE ANGEL FOOD 
CAKES 
Place in a machine kettle and beat 
on medium speed: 
6 lb. egg whites 
1% oz. salt 
1 oz. cream of tartar 
Add gradually: 
3 Ib. granulated sugar 
When the mixture holds a crease, 
add vanilla flavor to suit. 
Sift together, at least three times, 
and fold in carefully: 
3 lb. granulated sugar 
2 lb. 4.0z. good cake flour 
Pineapple Icing 


Beat together until stiff, on high 
speed: 
5 Ib. powdered sugar 

8 oz. corn syrup 
8 oz. egg whites 
8 oz. water 

¥% oz. salt 

When beaten stiff, mix in 2 b 
drained crushed pineapple. 

The addition of a little yellow color 
will improve the appearance of the 
icing. 

Pineapple Fluff 

Beat together until stiff: 

2 lb. crushed pineapple (strained) 
3 lb. 4 oz. powdered sugar 
40z. egg whites 

After the cakes are covered, plac 
a few strips of candied pineapple » 
top. 

PINEAPPLE PIF. FILLING 

Bring to a boil: 

1 No. 10 can pineapple 

2 Ib. 12 oz. sugar 
12 oz. corn syrup 

% oz. salt 

Grated rind of 3 oranges 








1 1b. water 
Mix together: 
1 lb. water 
5 oz. cornstarch 
Add this to the boiling pineapit 
and cook until clear. Cool thorougt 
ly before using. 
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Bulk Flour Transport, Storage System 
Demonstrated by Canadian Company 


By WALTER C. SMITH 


American Baker Editorial Staff 


UNION, N. J.—A bulk transpor- 
tation and storage system developed 
by Transportation Development 
Corp. Ltd. of Vancouver, B. C., Can., 
was demonstrated at the laborator- 
ies of the Breeze Corp., Inc., Union, 
June 21. 

The basic feature of the system, 
which is called the PAT-VAC “Jet 
System,” is the utilization of bulk 
containers which are collapsible and 
can be installed in any railway car 
of the standard box car type. Two 
such containers can be fitted into 
each box car. 

The containers are made of 
specially woven nylon cloth impreg- 
nated and coated on both sides with 
polyvinyl chloride plastic, neoprene, 
or as required by their intended 
application. Fabric and construction 
are such that the containers are 
claimed to be moisture and vermin 
proof and dust free. 

The life of the containers at their 
present stage of development is esti- 
mated at 2%2 years in railway car 
operations and up to four years in 
plant storage. On this basis, it is 
held that the units can be classed as 
a deferred charge and written off 
as an operating expense rather than 
as a straight capital investment. 

The capacity of the units is esti- 
mated at between 10 and 30 tons, 
depending upon the type of granular 
material. 

The containers are set on the floor 
of the railway car and the load sup- 
ported in this way. An _ exterior 
framework of light angle iron on 
which the units are hung supports 
the weight of the bag and a small 
amount of the load. Dr. Donald ‘S. 
Scott, consulting chemical engineer 
of Vancouver, said that load depths 
greater than 6 to 10 ft. in the units 
are not being planned at present so 
lateral pressures developed will be 
lessened. 

Loading is done through loading 
ports on top of the bags by gravity 
spouting. Elevating solids mechan- 
ically or pneumatically to a position 
from which gravity spouting could be 
carried out would depend on storage 
arrangements in a particular plant. 
Cost of this phase would be nominal, 
it is claimed. 

Pouches in the container ceiling 
hold solid absorbent to aid in control 
of moisture in the air space and pre- 
vent condensation during transit. 

Discharge from the units is ac- 
complished by means of an aerated 

bottom which develops a 
specific incline towards the discharge 
outlet as aeration proceeds. A low 
Pressure blower delivers air into a 
bottom compartment, the top of 

forms the false bottom. The 

> bottom is made of a porous 
fabrie such as cotton duck. 

_ Flour and other granular material 

8 “fluidized” by aeration through the 

false bottom and, aided by the in- 

bottom, flows rapidly to the 


discharge outlet. A suction line con- 
nected to the discharge pipe of the 
PAT-VAC container draws the 
material from the car to a cyclone, 
where the _ air-solids mixture is 
separated. Solids are discharged 
through a rotary valve and fall by 
gravity directly into a_ transfer 
vehicle. 

Containers are collapsed and pre- 
pared for shipping back to the source 
after the unloading is completed. 

A transfer truck equipped with a 
PAT-VAC container would probably 
represent a minimum in investment 
and cost for the load carried, Dr. 
Scott said. Unloading of the transfer 
truck and conveying material from 
plant storage to the plant process 
bins can be accomplished by use of 
the same cyclone, dust filter and 
exhauster utilized in unloading. 

PAT-VAC containers could be used 
for discharging directly into feeders, 
hand trucks, weighing containers, 
and other handling apparatus be- 
cause they are self-emptying by 
gravity. Discharge can be continuous 
or intermittent with no danger of 
plugging, it is claimed. 

Internal bulk solids handling 
systems can be designed, Dr. Scott 
said, to include as many special 
features as desired. These internal 
systems must be engineered spe- 








Joseph W. Biety 


RESIGNS—Joseph W. Biety has re- 
signed as advertising manager of the 
Bakers of America Program to accept 
a position as assistant advertising 
manager of Parker Pen Co., Janes- 
ville, Wis. Mr. Biety has been with 
the Bakers of America Program since 
1949. He has been in charge of mer- 


chandising, industry and inter-indus- - 


try phases of the major promotional 
activities of the program in recent 
years. 
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LIGHT ANGLE IRON SUPPORTS 


SUCTION OR GRAVITY 


BULK SYSTEM—A sectional view of a railway car, showing the design of 
the PAT-VAC “Jet System” for bulk transportation and storage, produced 
by a Vancouver firm and recently demonstrated in the U.S. and Canada. The 
bulk containers are collapsible and can be installed in any railway car of the 
standard box car type. Two such containers can be fitted into each box car. 
The containers can be prepared for shipping back to the source after the 


completion of the unloading operation. 





cifically for the proposed application. 

H. N. Paton, president of Trans- 
portation Development, described the 
PAT-VAC “Jet System” as “revolu- 
tionary, highly efficient and the most 
economical bulk transportation and 
storage system offered today.” 

Dr. Scott contends that bulk 
handling in containers of this type 
could be expected to reduce bulk 
shipping, handling and storage costs 
and make bulk handling and plant 


storage feasible using standard 
equipment and present available 
space. 


Mr. Paton and Dr. Scott have been 
demonstrating a small model of the 
PAT-VAC container to several firms 
in Eastern Canada and the U. S. 
Following their U. S. visit the model 
was set up in Montreal on June 22 
and in Toronto on June 23. 

The purpose of the demonstrations, 
Mr. Paton said, was to discuss with 
certain mills and bakeries specific 
installations. 


BREAD (S THE STAFF OF LIFE 








Indianapolis Bakers 
Review Health Ruling 


INDIANAPOLIS — The Indiana 
Bakers Assn. held a special dinner 
meeting June 29 for the bakers of 
Indianapolis and Marion County to 
study the new retail food market 
ordinance which was recently passed 
by the Health & Hospital Corp. of 
Marion County. 

T. A. Gilgrist, Sweetheart Bak- 
eries, Indianapolis, president of the 
Indiana group, presided and intro- 
duced Dr. Henry G. Nester, director 
of the Public Health Division. Dr. 
Nester said the new _ ordinance 
changed supervision and inspection 
of the retail bakers to the City & 
County Hospital Corp. and that the 


wholesalers and house-to-house bak- 
ers would still be under state super- 
vision. Another new requirement is 
that all handlers of food must have 
a TB test and that retail bakeries 
must have a retail bakery store li- 
cense. 

Dr. Nester suggested that the bak- 
ers should police their own industry 
and that Chas. P. Ehlers, secre- 
tary-manager of the state associ- 
ation should be the clearing house 
for this new ordinance as his office 
had been under state supervision. 

Mr. Gilgrist appointed the follow- 
ing retail bakers as an advisory com- 
mittee to work with Mr. Ehlers: 
Don Griffin, Wm. H. Block Co.; John 
Allen, Taylor’s Bakery, and Jack 
Boyden, Boyden Bakery, all of In- 
dianapolis. 


BREAD IS THE STAFF OF LIFE 








Clayton Bowe Named 


Controller of Omar 


OMAHA — Clayton K. Bowe has 
been elected controller of Omar, Inc. 
He was assistant controller in charge 
of budgeting since 1953. 

An employee of the bakery-to- 
home service company. since 1949, 
Mr. Bowe served as a controller at 
the Columbus and Omaha bakeries. 
In 1951, he became a cost analyst 
in Omar’s central offices here. 

A native of Mankato, Minn., Mr. 
Bowe was a director of the Nation- 
al Association of Cost Accountants 
in 1950. 





BREAD IS THE STAFF OF LIFE 
READING, PA., EVENT 

READING, PA.—Central Pennsy]l- 
vania Bakers Assn. will stage its 
summer outing July 19 at the Read- 
ing Country Club here. Golf and 
cards will be enjoyed and the dinner 
will be served at 6:30 p.m. 
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PICK and FIX YOUR FAMILY FAVORITES 


KEY MATERIALS—The 


as the poster above. 


promotion 
Wheat Flour Institute to make August Is Sandwich Time 
one of the biggest food promotions includes material such 
Shelf-talkers, recipe booklets on 
“Fillings Make the Sandwich” and posters showing the 
many tie-in opportunities in Sandwich Month are also 


package of the 


king of foods.” 


Bivd., 


August -Is-Sandwich-Time Promotion 
Gains Momentum; ‘Best Year Yet” Seen 


CHICAGO — National Sandwich 
Month—‘“August-is-Sandwich Time,” 
1955—is headed for a successful year, 
judging from reports of supporting 
groups. 

Companies and organizations rep- 
resenting more than 25,000 retail 
grocery or chain store outlets have 
already disclosed plans for support- 
ing Sandwich Month at the consumer 
level. Additional thousands of stores 
will be reached by food company 
salesmen numbering in excess of an 
estimated 60,000. 

The entire restaurant industry has 
been alerted to the merchandising 
potential of Sandwich Month by the 
National Restaurant Assn. 

Literally millions of dollars have 
been earmarked for advertising, mer- 
chandising and promotion in behalf 
of complete sandwich meals, states 
the Wheat Flour Institute of Chi- 
cago. With more than 90 million 
sandwiches served every day in 
Amercia, the profit-making oppor- 
tunities attract everyone concerned 
with the sale of foods, the WFI 
states. The 1955 record is expected to 
top all previous campaigns as the 
biggest names in food seek to cap- 
ture a share of the sandwich market 
during the period of peak consump- 
tion—August. 

Strength of the sandwich promo- 
tion lies in the sandwich meal, one of 
the nation’s most popular ways of 
eating. Mighty Mr. Sandwich, a King 
of Food, represents sandwiches and 
soups, salads, fillings, spreads, bever- 
ages, desserts, flavorings, garnishes, 
snacks and other foods in delicious 
combination, the WFI said. The sand- 


wich is ideally adapted to the “take- 
it-easy” days of August, it is pointed 
out. 

The annual campaign is supported 
by more than 300 participant-spon- 
sors. This group includes such firms 
and groups as the American Dairy 
Assn., American Meat Institute, An- 
heuser-Busch, Inc., Armour & Co., 
Borden Co., General Foods Corp., 
Standard Brands, Inc., C. A. Swan- 
son & Sons, Swift & Co., and many 
others. Each sponsors product pub- 
licity; advertises in national maga- 
zines and leading newspapers; fea- 
tures sandwiches in radio and tele- 
vision and make available point-of- 
sale materials for retailers. 

Local representatives, brokers, 
store detail men and salesmen help 
coordinate the effort at the retail 
level. They are aided by bakery 
wagon drivers and store merchandis- 
ing specialists. The combination of 
promotional pressure from every 
angle builds up into the year’s big- 
gest food sales drive across the na- 
tion, according to the WFT. 

To coordinate and key the wide 
assortment of materials and adver- 
tising in behalf of sandwich meals, 
the WFI makes available so-called 
basic commodity posters and other 
materials. These sales stimulators 
serve to tie together similar brand- 
imprinted materials and food groups 
within a store—to merchandise all 
foods in all departments as part of 
complete sandwich meals. For details, 
write Wheat Flour Institute, coordi- 
nating National Sandwich Month, 309 
W. Jackson Blvd., Chicago 6. 


available. Food distributors and retailers all over the 
country are being urged to “get their slice of profit’ by 
the Wheat Flour Institute, as the sandwich is called “the 
The complete promotion package is avail- 
able from the Wheat Flour Institute, 309 W. Jackson 
Chicago 6, Ill. 


USDA Backs August 


Sandwich Promotion 


CHICAGO — The powerful food 
marketing team of the U. S. Depart- 
ment of Agriculture, led by Secretary 
Ezra Taft Benson, is lined up for the 
kick-off of National Sandwich 
Month in August. 

In a letter to the Wheat Flour 
Institute here, commending the 1955 
drive, Mr. Benson described it as “a 
happy combination of service, both 
to consumers and producers.” 

“. . . the campaign should surely 
win public favor in view of the na- 
tional popularity of sandwiches. The 
promotion is particularly useful in 
utilizing foods which are in abund- 
ance. This is particularly true in the 
case of our great crop of wheat, the 
basic ingredient of bread and of all 
sandwiches. But Sandwich Month is 
important, too, to producers of all 
the many other foods which share 
in sandwich popularity. 

Mr. Benson pointed out that “every 
success is due” an effort like “August 
is Sandwich-Time,” which so well 
serves both the consumer and pro- 
ducer. I know National Sandwich 
Month can accomplish much good. 

... I commend the organizations af- 
filiated in this undertaking.” 

The Food Trades Division of the 
Agricultural Marketing Service has 
been mustered for the Sandwich 
Month campaign. Kits of merch- 
andising materials have been sup- 
plied regional offices of the federal 
organization. It is anticipated that 
this support will be reflected in the 
July and August issues of the special 
bulletins issued by the department 
for use by food editors and food 
trades promotion people. 
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EARL OF SANDWICH 
ON TV 


Favorite foods of that card Playing 
enthusiast, the Earl of Sandw:ch, wy 
be made modern through showings 
television during the next few months 
Four hundred telecasters, broadeag, 
ers and their guests viewed the Egy 
of Sandwich tea table, set up by 
American Institute of Baking’s ¢qq. 
sumer service department, during thy 
recent convention of American Wom. 
en in Radio and Television in (hj. 
cago. It was one of the featured ty 
bles at a Tea-Orama sponsored by thy 
Tea Council. The story of the tab, 
and its foods, and the recipes fy 
their preparation will be told by 1g 
telecasters and broadcasters in % 
states of the U.S. 





Sara Lee TV Spot 
Commercials in Use 


The Kitchens of Sara Lee, Ine 
Chicago, has signed with WBZ.-Ty 
and WNAC-TV in Boston for a saty. 
ration spot announcement campaign, 
it was announced by Charles W 
Lubin, president of the Chicago bak. 
ery. The Boston stations began car. 
rying the Sara Lee commercials Jun 
27, and will run a minimum of six 
weeks. 

The announcements will be aime 
primarily at the daytime viewing au. 
dience, with spots scheduled within 
the Today show on the NBC outlet, 
and the Morning Show on CBS, a 
well as other popular women’s and 
children’s programs. 

This series is Sara Lee’s first ma 
jor television spot advertising in any 
local market outside of Chicago 





SALES AID—Another in its series 
of summer sales aids has been de 
veloped by Chapman & Smith 00, 
Melrose Park, IIL, as a service 
bakers. The large poster is suitable 
for use as a window or door postel 
or may be made part of a display: 
Printed in color, the poster graphi- 
cally shows the advantages of buying 
from a baker. 
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Questionnaire Will Help Decide 
How to Prepare Better Conventions 


Are you an association or conven- 
tion official delegated as program or 
convention chairman? 

If you are, there are probably a 
hundred-and-one questions popping 
jnto your mind, all of which leave 

slightly uneasy because of the 
responsibility that has been placed 
on your shoulders. 

One of the best ways to settle some 
of these questions is to ask associa- 
tion members what they prefer in the 
way of a convention or program. Let 
them help you decide what. the pro- 

should include, when it should 
be held, how long, and the many other 
problems that come up. 

Begin by preparing a questionnaire, 
using the one below as a guide. After 
you have the questionnaire ready, 
have it printed or mimeographed and 
sent out to members to be filled in. 

Ask them to be prompt in return- 
ing the answers to you or the secre- 
tary. Then tabulate the returns and 
you will have a good idea of what 
to prepare in the way of a program. 

Here is a sample questionnaire: 

1. The following cities will be able 
to accommodate our convention (list 
the cities.) Indicate with the numbers 
1, 2 and 3, your first, second and 
third choices. 

2. Check the month of the year in 
which you would prefer the conven- 
tion be held. (List months of year). 

3. How many days do you wish 
the convention (not including the golf 
tournament and social activities) to 
last? 

4. Assuming a two-day convention 
would be decided upon, what two days 
of the week would you prefer? 

5. I think the convention or pro- 
gram should start with a morning 
session, noon lunches or afternoon 
session. (Check one.) 

6. I would prefer to have the first 
evening: Completely free; set aside 
for a dinner for both men and women, 
followed by an inspirational or edu- 
cational speaker, a short program of 
professional entertainment, a short 
program of entertainment provided 


by talented members of the associa- 
tion, or a dance. 

7. What type of dancing do you and 
your wife prefer? (Informal modern, 
formal ball or square dancing). Are 
any members of your firm (or family) 
talented entertainers? If so, list be- 
low their names and the type of 
entertainment they do. 

8. Regarding the women’s program 
my wife suggests: 1. A program com- 
pletely separate from the men’s; that 
it be discontinued, or a change in the 
following manner. (List suggestions.) 

9. Regarding the annual banquet, 
do you prefer: A nationally known 
speaker, no speaker, a floor show, a 
dance or some other program? 

10. I would prefer to have exhibits, 
or I think they should be discon- 
tinued. 

11. Check which of these topics 
you want discussed: Getting new 
workers started right; how to con- 
duct sales meetings; employee sug- 
gestion system; making the most of 
the manpower available; machines 
and materials; getting the most out 
of the advertising dollar; helping the 
sales force do a better job; the finan- 
cial operation of a retail bakery as 
viewed by a banker or accountant; 
future of the baking industry, and 
baking industry trends. 

12. List any subjects not covered 
in the questionnaire which you would 
like to have discussed. 


BREAD IS THE STAFF OF LIFE 


Profit Hints 

A new monthly newsletter entitled 
“Pie Profits” is being published by 
the Blue Bird Baking Co., Inc., Day- 
ton, Ohio. 

Louis D. Preonas, president of the 
Blue Bird company, states that the 
newsletter is being distributed to cus- 
tomers and is intended to help them 
improve their business, increase 
profits and give them new ideas in 
food merchandising. The firm has pie 
bakeries in Cincinnati, Columbus, 
Evansville, Indianapolis and Louis- 
ville, as well as in Dayton. 











POSTAGE METER MACHINES AID BAKERS 


NEW YORK—The Folding Paper Box Association of America is assisting 
the baking industry in promoting use of baked goods. 

The bakery package committee of the association is urging its members 
to adopt the use of a mailing slug used in postage meter machines which says 


“Use a variety of bakery products.” 


The art work features a pretty girl open- 


ing a cake box surrounded by cartons of other baked products. 


Alford Cartons, Ridgefield Park, N.J., reports that it has already placed 
use of this advertising piece on a regular weekly basis. 





Loyal Loafers’ 


"Operation-Doctors”’ 


Completed in Three More States 


The campaign called “Operation- 
Doctors” of the Royal Order of Loy- 
al Loafers has been completed in 
Missouri, Illinois and Wisconsin, with 
the assistance of Anheuser-Busch, 
Ine., and Ekco Products Co. Parts of 
North Carolina and Florida were cov- 
ered by the Ward Baking Co. and 
Fuchs Baking Co. Work is also un- 
der way in Pennsylvania, ROLL of- 
ficers report. 

The campaign is built on publica- 
tions stressing to doctors the im- 
_ of enriched bread in the 

About 208,000 of the circular loafer 
Stickers were sold. 


The experimental project of send- 
ing “Eat and Grow Slim” booklets 
to beauty parlors was shifted from 
Charleston, W. Va., to South Bend, 
Indiana. A letter and booklet were 
sent to 157 beauty shops in South 
Bend proper. A return postcard was 
included for convenience in ordering 
additional copies of the booklets. Re- 
quests from 23 shops for a total of 
898 copies were received. 

The membership drive is continu- 
ing and is nearing 1,400. 

The 15th anniversary of enrich- 
ment will be observed in 1956 and 
should be the major project for the 
loafers, officials said. 





First Aid | 


For 
ADVER 


Q. 
A Yes, door-to-door circulars (handbills) can be an economical, 
© flexible, and effective selling method for both large and smaller 
establishments. First, make sure you have a clever, unusual, and attractive 
handbill. Your printer can be a big help to you on this. Then, Feature some- 
thing, selling a specific item or group of items. List your specials, etc. 
Acquaint the customer with your business and what you have to offer, doing 
the job in specific selling terms. The final point to remember for success 
with handbills is the distribution. It is profitable to hire responsible adults 
(often housewives are available!) to knock on the door and hand the bill 
to the lady of the house. Otherwise, you may be paying cold cash to put a 
selling message on a house roof, or under the porches! 


TISING 


What do you think of door-to-door circulars? Can they honestly 
produce selling results?—B. C., Shreveport, La. 


We'd like some special ‘gimmicks’ for summertime promotion that 
© would cause local comment, yet can be done at low-cost. Do you 


have any suggestions?—I. Y., Flint, Mich. 
A There are numerous inexpensive ‘gimmicks’ for summertime pro- 

e motion. Here are a few which have worked successfully. One man- 
ager offered a product approximately valued around $1. He put a large 
thermometer in the window with placards explaining the promotion . . 
then sold the item at whatever the temp read—if it was 89°, the article sold 
at 89¢. Early morning customer traffic increased and customer comment was 
created. Another idea sent to us offered prizes (a bakery product) to folks 
guessing closest the actual temperature two weeks from today. A closing date 
was set, and numerous contest prizes were given. Another bakery reported 
using a local photograph of a local baseball team twenty years ago. The 
first customer correctly identifying all of the players in the picture received 
prizes—also in bakery products! Then there was the manager who gave 
away the record “If I Knew You Were Comin’ I’d A-Baked A-cake” to 
every fifth customer. 


We’re contemplating a contest promotion for the public in the near 
e future. Can you give us any pointers on this?—Y. F., Philadelphia, 


Pennsylvania. 
A Contests are often good sales boosters, and attract a good deal of 
© attention in your sales area. However, the Postal Department has 
strict interpretations in regard to using the mails in connection with con- 
tests so it is well to check in advance with your local postmaster on this. 
(Using the newspaper or periodicals promoting the contests make it come 
under this classification.) Lotteries are illegal. To know whether you have a 
lottery or not, check these three things—consideration, prize, and chance. 
If ONE of these elements is lacking the contest is not a lottery. To be safe, 
check with the local postmaster, and you can ask him to send in samples of 
the completed contest rules and promotion material to the Post Office Depart- 
ment for a ruling as to the permissibility. Then you can be assured of no 
interference here. In actual operation, anyone can run a contest profitably 
and easily, subject to the government regulations—and these regulations are 
to protect the legitimate advertiser and contestant! 
Q This is not such a big problem, but others might have faced it, too. 
© We've moved to a new location, and are stuck with a large inventory 
of letterhead paper and envelopes with the old address. Do you have any 
suggestions about getting rid of this profitably?—W. S., Knoxville, Tenn. 
A By all means, use it for advertising purposes. Have your printer do 
® ascript printing (handwriting type) over the letterhead with “We've 
Moved from x x x to x x x,” then invite the reader in, listing your new 
advantages and new special items. Another baker had printed “We're Not 
Here. ... But We’re Here (gave new address) in New Values, etc.” Many 
reports indicate that the old letterheads are used for correspondence, too— 


with memos that “We've Moved to x x x” and find that it calls the attention 
to mind and memory more effectively. 





This column is a monthly feature for bakers. If you would like help on 
any of your own advertising problems, or on activities for building 
good-will and public relations, write The Editor, The American Baker, 
P.O. Box 67, Minneapolis 1, Minn. 
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A small thing, like a dingy delivery truck, or soiled uni- 
forms or clothes, somehow or other leads customers to 
think that the food you sell lacks quality. At that point 
a little thing becomes a big thing. Many of the things 
a baker might consider little actually become mighty 
big things in the minds of customers. A coat of paint 
will make a dingy delivery truck spic and span. Em- 
ployees’ uniforms or clothes, if torn and soiled, should 
be repaired and cleaned more frequently because your 
customers see them every day. These things become 
mingled in their minds with the way they feel about 
you, your firm, and the baking industry in general. Do 
your men smoke and need a shave or haircut when custo- 
mers come in? When your customers feel an uneasiness or 
irritation when they see such a person they won’t remain 
customers long. Look at your store. How does it look 
to you. Could anyone confuse its appearance with poor 
quality in your products? Look at your service. Does 
it lead buyers to feel that it’s the kind of service that 
goes with quality? Is it helping or hurting the reputation 
of your store and your product? 


Merchandise never sells itself but values have to be 

developed in the minds of customers. Here are 10 tips for 

better selling: 

1. Change displays regularly. 

2. Have regular feature presentations. 

3. Emphasis on new products. 

4. Use of seasonal items. 

5. Use of wall space and point-of-sale devices to stimulate 
impulse buying. 

6. Use combination offers and related items. 

7. Special attention to slow movers. 

8. Occasional campaigns of telephone solicitations. 

9. Emphasis on special sales. 

10. Use of newspaper advertising or radio spot announce- 

ments. 


If you are staging a special sale or promotion in connec- 
tion with the opening of a new sales unit or the intro- 
duction of new products, you might consider using price 
reduction coupons as part of the promotion. Give-aways 
often are used to draw traffic to special selling or pro- 
motion events, but it may be more effective to use cou- 
pons which are good for a price reduction. Then the 
customer who comes in can use the coupons in buying 
basic items which he wants. In introducing new products, 
the baker also can use coupons which are good for a 
certain amount of money on the purchase of the products. 
This can be a very good way to get customers to begin 
using the new products. 


One way to reduce prices and to promote the reduc- 
tions is actually to give the customer the money he is 
saving when he buys certain items. If you are reducing 
the price of an article 5¢, for example, you can attach 
a new nickel to the container with cellophane tape. If 
the reduction is less than 5¢, pennies could be used. 
Or a dime could be used if the reduction were 10¢. Such 
a method of reducing prices would attract customer 
interest, and the articles probably would move more 
quickly than they would with an ordinary advertised 
reduction. 


Here is some information which may be of some help 
if you are designing an outdoor poster or sign. A brand 
name should be as close as possible to the left of the 
slogan or copy on the outdoor poster. This was found in 
a study made by the Cornell University psychology de- 
partment under the sponsorship of the Standard Oil Co. 
of New Jersey. It was determined in the study that words 
become progressively harder to read the farther they are 
to the right of the message. The psychologists also found 
that brand names and whole sentences are seen better 
if the brand name is distinctive in size, color or shape 
from the other words. However, if the difference is too 
great, both the brand name and the rest of the sentence 
are harder to read. 


WONDERS OF MODERN BAKING fascinate little Ginger MacManus ang 
Brian Flanagan during the June 5 “Let’s Take A Trip” television program 
over CBS-TV network. “Sonny” Fox, chief guide on the weekly program 
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listens as Ginger expresses amazement over operations of a bread wrap 


machine. The program originated 


Television Trip 
Visits Baking Plant 


NEW YORK — Modern bread bak- 
ing was viewed coast to coast on the 
CBS-TV television network Sunday, 
June 5, when “Let’s Take A Trip” 
visited Continental Baking Co.’s Won- 
der Bread bakery in Jamaica, N.Y. 
The television program originated 
“live” from 3:30 to 4 p.m. (EDT). 

How flour, shortening and other in- 
gredients are speedily shaped and 
baked into an inviting loaf of bread 
was graphically shown and described 
while the bakery was operating in 
full production. 

“Sonny” Fox, chief guide on the 
weekly exploring trips, made the tour 
with nine year old Ginger MacManus 
and eleven year old Brian ‘“Pud” 
Flanagan. 

The visitors, along with CBS cam- 
eras, saw how ingredients are care- 
fully weighed out, mixed and moved 
along on conveyor belts into the bak- 
ing ovens. They saw the bread get- 
ting brown before their eyes when 
they peeked into the “windows” of 
the ovens. 

A veteran bakery employee ac- 
companied the special guests and an- 
swered questions. 

Continental’s Jamaica unit is 
equipped with the most modern bak- 
ing equipment and has been given a 
“superior” rating by the American 
Institute of Baking. The unit can 


“live” from Continental Baking Co's 
Wonder Bread bakery at Jamaica, N.Y. 


turn out 7,800 loaves of bread an 
hour. 

“Let’s Take A Trip” is produced 
by Stephen Fleischman of the public 
affairs department of CBS and has 
received praise from radio-TV critics. 
The program is designed to make the 
real world in which we live exciting 
and comprehensible to children. The 
program’s camera “eye” brings the 
audience into close contact with the 
dynamic social and industrial aspects 
of modern-day living which most 
adults very often take for granted, 
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Magazines Feature 


AIB-Tested Formulas 


Articles of especial interest to bak. 
ers are included in current issue 
of two magazines—Town Journal and 
Better Homes and Gardens. 

The Town Journal article features 
strawberry desserts which use cakes 
of various kinds produced by bakers. 
A member of the consumer service 
staff at the American Institute of 
Baking suggested the article to the 
magazine. Three of the recipes—angel 
cake surprise, jelly roll parfait and 
strawberry revel—were tested and 
checked in the AIB test kitchen in 
Chicago. 

Barbecues are featured on a half 
dozen or more pages in the Better 
Homes and Gardens article. Color 
photos sharpened the fine editorial 
work. 
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BREAD PUZZLE—The jigsaw bread puzzle pictured above is now being dis 
tributed to school children by the Bakers of America Program. It tells t 
story of enriched white bread and why it is essential in the daily diet. Nearly 
a@ quarter of a million puzzles have been obtained by bakers who subscribe # 
the Bakers of America Program, for distribution to school groups. 
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FLYING BAKER—L. S. Hartzog, president of Hart’s Bakery, Memphis, 
stands in front of his plane preparatory to leaving on an equipment inspection 
junket. A new $1', million Hart’s Bakery is under construction in Memphis 
and Mr. Hartzog has already flown more than 10,000 miles to see modern 
bakeries in distant cities. Many pieces of equipment and ideas he has studied 
are being incorporated into Hart’s Bakery. His own plane bears the prominent 
seal of his bakery, “Hart’s Enriched Bread.” 


Hart's Bakery, Memphis, Gets Benefit 
Of Flying President's Cross-Country Hops 


MEMPHIS—The new $1% million 
Hart's Bakery under construction at 
Summer and Mendenhall streets here 
is certain to incorporate ideas from 
across the nation and its president, 
L. S. Hartzog, will be responsible. 

In fact, Mr. Hartzog reportedly 
has worn out an airplane flying about 
the country checking into new ideas 
and equipment for his new bakery. 
Whenever he hears of a new idea 
or piece of machinery he is inter- 
ested in, he flies there to see it in 
practice or operation. He has flown 
more than 10,000 miles in his own 
planes to see modern bakeries in 
different cities. Recently he bought 
his seventh plane since 1944. 


Hart’s Bakery will have the new- 
est in bulk handling equipment, and 
will increase output from 3,000 to 
53,000 loaves per hour when it is com- 
pleted early in 1956. 

The 45,000 sq. ft. bakery will have 
a plate glass front and a one-way 
drive from the street so that the 
public can see the entire baking op- 
eration, from flour to wrapper. 

The modern one-story building will 
be veneered in light buff brick with 
limestone trim and aluminum win- 


Interior walls of the bakery will 
be buff tile and the floors of hard- 
wood and red tile. 

The air-conditioned offices will be 
styled by an interior decorator. 

The site, fronting 355 ft. on Sum- 
mer and extending 365 ft. along Men- 
denhall, will include ample off-street 
parking space. 

Equipment in the plant will be 

% new, the machinery in the 
Present Hart’s Bakery at 647 Madi- 
son St. having already been sold. 
It will be moved to Chattanooga. 
Mr. Hartzog started in business 
with a small bakery with two routes 
in Selma, Ala., in 1936. He sold it in 
143 and bought a bakery in Blythe- 
Ville, Ark. Two years later he bought 
abakery in Sikeston, Mo., which he 
stil operates. He sold the Blythe- 
Ville bakery in 1948. In 1950 he 
ened a new bakery in Paducah, 


Ky., and sold it a short time later. 
He operated a plant in Anniston, 
Ala., from 1951 until 1953. Today 
he is operating with 50 routes out 
of the Memphis plant and 35 from 
Sikeston—solid on the west side of 
the Mississippi River to within 10 
miles of St. Louis and covering 80% 
of West Tennessee to the Tennessee 
River. 

A baker from his early days in 
the business, Mr. Hartzog each night 
checks the bread personally. 

Other executives of the new plant 
will include John McCrory, manager; 
A. H. Johnson, city sales manager; 
Kirk Duke, mid-South route man- 
ager; Bill Killebrew, advertising di- 
rector; Hugh Cox, office manager; 
D. W. Hartzog, superintendent; Floyd 
Underhill, assistant superintendent, 
and H. C. Sutherland, truck mainte- 
nance supervisor. 

Mr. Hartzog’s 4,000 hours of air 
travel have suggested to him a dif- 
ferent medium of advertising. He 
plans to have “Hart’s Bread” in the 
biggest, boldest letters he can get, 
flat on the roof of the new plant. 


Bakers’ Games 
Score Big Hit 


Bakers day (night in some cases) 
baseball games are becoming increas- 
ingly popular, judging from the fre- 
quency with which they are being 
held. 

The Louisville Bakers Assn. took 
more than 100 cakes to the June 21 
American Assn. game between the 
Louisville-Colonels and the Denver 
Bears. The Louisville bakers have 
been staging similar events for years. 
This year they made it a special night 
for mothers since the cakes were 
awarded to the women fans only. 

Eddie Beachler, Pittsburgh father 
of the year, was the honored guest 
June 12 for a bakers’ day double- 
header between 
Pirates and Milwaukee Braves. Mr. 
and Mrs. Beachler and their nine 
children attended the game, witnessed 
by a record crowd of 12,700 other 
fans. Three-hundred bakers marched 
in the bakers’ parade. Backing the 
event were the Retail Master Bakers 
Association of Western Pennsylvania 
and its Ladies Auxiliary, the Greater 
Pittsburgh Production Men’s Club, 
the Pittsburgh Flour Club and the 
Pittsburgh Bakers Courtesy Club. 

A crowd of 30,000 spectators 
watched as members of the St. Louis 
Retail Bakers Assn., dressed in white 
caps and aprons, paraded just prior 
to a recent St. Louis-Brooklyn night 
game at Busch Stadium. Heading the 
parade, staged at the group’s second 
annual baseball night, was William 
Ellerbrock, Ellerbrock Bakeries, St. 
Louis, president, Missouri Bakers 
Assn. Walter R. Schuchardt, Lake 
Forest Pastry Shop, St. Louis, first 
vice president, Associated Retail Bak- 
ers of America, was master of cere- 
monies. Pamphlets bearing the names 
of retailers were given to fans who 
were entitled to one loaf of bread 
free. Last year St. Louis bakers gave 
away about 5,000 loaves. 

Richard Sattler is president of the 
St. Louis group. 

Earlier this year the Associated 
Bakers of St. Paul staged its annual 
baseball night at Lexington Park 
during an American Assn. game. 
About 150 free cakes were awarded 
to lucky fans. 

Although no formal ceremony is 
planned, the Wisconsin Bakers Assn., 
Inc., has booked a block of grand- 
stand seats for the afternoon double- 
header at the Milwaukee County Sta- 
dium Sept. 11 for a game between 
Milwaukee and Philadelphia. This is 
in connection with the group’s annual 
convention at the Plankinton Hotel, 
Milwaukee, Sept. 11-13. 








HAPPY BOSTON WINNERS—Here in a smiling mood after their election 
are the new officers of the Master Bakers Association of Greater Boston. 
From the left: Vice president Peter Dacko, Arlene’s Pastry Shop, Wollaston; 
financial secretary, Charles Connors, Connors’ Home Bakery, Brockton; presi- 
dent, James O’Brien, Anne Marie Bakery, Dorchester; recording secretary, 
William Meade, National Yeast Co., and treasurer, Max Todd, Ideal Bakery, 


Dorchester. 


the Pittsburgh - 
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Value of Advertising 
In Building Economy 
Stressed by W. R. Barry 


MINNEAPOLIS—Walter R. Barry, 
vice president and administrator of 
grocery products activities for Gen- 
eral Mills, listed the two main factors 
that, in his opinion, have made the 
American economy what it is today, 
in an address before the 50th anni- 
versary convention of the Advertis- 
ing Federation of America in Chi- 
cago. 

First, he said, people have been 
taught ambition and desire by newsy, 
informative, persuasive advertising. 
Second, business has pioneered the 
products and services to fill those 
wants, 


Mr. Barry singled out advertising 
as an indispensable factor in business. 
“It has always,” he said, “had power- 
ful influence in deciding what we are 
going to produce, how much we are 
going to produce, how we are going 
to keep our products up-to-date and 
add new ones, and how we are going 
to merchandise them to the con- 
sumer.” 

While emphasizing advertising’s 
function of carrying news about new 
applications of products, new ways to 
use products, and new services prod- 
ucts can perform, he also pointed to 
its other roles, as a force integrated 
with everything else in business to 
make more sales to more satisfied 
customers. 

Advertising, Mr. Barry said, is also 
one of the greatest stimulators of 
competition. 


BREAD 18 THE STAFF OF LIFE 


$500,000 Bakery 


Planned at Phoenix 


PHOENIX, ARIZ.—Construction is 
expected to begin soon on a $500,000 
bakery here. Roland W. Baird, Jr., 
president of Baird’s Bread Co., an- 
nounced that his firm has acquired 
a 4%-acre site here for the construc- 
tion of a 26,000 sq. ft. bakery. In 
addition a 10,000 sq. ft. loading area 
is planned. 

It was reported that Mr. Baird 
recently sold his interest in Mrs. 
Baird’s Bread Co. of Dallas. George 
W. Podd, formerly a Houston ac- 
countant, is secretary - treasurer of 
the newly-formed firm. 

The new plant is expected to be 
in operation by next January. 
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Frymaster Corp. Names 
Chicago Representative 


Bakery Engineers Division of Fac- 
tory Expeditor, Inc., Chicago, has 
been appointed to represent the Fry- 
master Corp. of Shreveport, La., ac- 
cording to W. W. Gilmore, sales man- 
ager. 

The new representative, located at 
205 N. Wacker Drive in Chicago, 
will serve Illinois, Wisconsin, Indi- 
ana and Kentucky. 

Bakery Engineers Division is head- 
ed by C. W. Cargo, president, Jack 
Crowe and Tom Kenney, general 
manager. 
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Calgary Office Closes 


CALGARY—The National Council 
of Baking Industry of Canada has 
closed its office in Calgary. 

Contact with the membership in 
western Canada will be kept by a 
national office of the council to be 
established in Toronto. 
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Mostly Personal 


George H. Coppers, president and 
director, National Biscuit Co., New 
York, has been elected to the board 
of trustees of the Committee for 
Economic Development. He was 
named to a three-year term on the 
board of the national non-profit eco- 
nomic research and education organ- 
ization. 

& 

Ernest Braun, Jr., president Braun 
Baking Co., has been named Pitts- 
burgh regional chairman of the $3 
million development fund campaign 


for Colgate University, Hamilton, 
N.Y. 
* 
William F. Fischer, retiring gen- 


eral sales manager of Magnus, Ma- 
bee & Reynard, Inc., was honored 
by company executives and business 
friends at a dinner held at the Man- 
hattan Club, New York. He joined 
the firm in 1907. 

J 


Peter Dombrowski has retired 
from the Schulze & Burch Biscuit 
Co. in Chicago after 53 years of em- 
ployment. He did not miss a day of 
work in the last 35 years. 

7 

H. H. Smallridge, manager, Hol- 
sum Bakery Co., Charleston, W. Va., 
and vice president of the West Vir- 
ginia Bakers Assn., recently received 
an international award in New York 
on behalf of the Charleston Sales 
Executive Council for the club’s out- 
standing efforts in sales management 
promotion. 

& 


Claude Stratton, bakery consultant 
for Pillsbury Mills, Inc., and Mrs. 
Jeanne Marsh of Washington were 
married June 3 at the First Baptist 
Church of Alexandria, Va. Dr. Ernest 
F. Campbell performed the ceremony, 
which was attended by the families 
and a few close friends including 
Lewis G. Greaves, C. W. Thompson 
and J. K. Kooker. The Strattons are 
now at home at Hunting Towers, 
Apartment 718-C, Mount Vernon 
Blvd., Alexandria, Va. 


George R. Lantz, president of the 
Lantz Baking Co., St. Louis, recent- 
ly received an honorary LL.D. de- 
gree from Missouri Valley College. 
Mr. Lantz is president of the St. 
Louis Society for the Blind. 
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San Francisco—City 
O/ Doughnut Eaters 


The per capita doughnut consump- 
tion of San Francisco residents is 
greater than that of any other major 
U.S. city, declared George Stempel, 
a native and bakery operator in the 
Bay Area since 1921. 

Occasion for Mr. 
ment was the opening of a 
Stempel Bakery and store at 
Potrero Ave. 

The reason for the record doughnut 
consumption is essentially a matter 
of climate, according to Mr. Stempel. 

“Doughnuts and other pastries 
provide heat units and increase body 
energy,” he declared. “And in San 
Francisco, where the temperature 
rarely if ever climbs as high as 80 
degrees, bakery products are an es- 
sential.” 

The Stempel organization has 
grown from a single doughnut ma- 
chine in which George Stempel pur- 


Stempel’s com- 
new 
200 


chased an interest in 1921 to the 
huge new 31,000 sq. ft. plant and 
store. 


One of the unique business promo- 
tion efforts which has helped the 
organization grow is the free birth- 
day cake. Mr. Stempel keeps a record 
taken from the daily newspapers of 
birth notices and just prior to a new 
baby’s first birthday sends out a 
postal card offering a free birthday 
cake with the child’s name inscribed 
on top. 
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BAKERY NEARS COMPLETION 
JACKSONVILLE, FLA. — Setzer’s 

Stores plans to have its new bakery, 

one of the largest in the South, ready 

for operation by fall. 
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BALTIMORE OFFICERS—Officers of the Baltimore Production Club gath. 
ered for this photo recently during the group’s father-son outing at Inde. 
pendence Hall, Baltimore. From the left: Allen Gettemuller; Sam Merlo, first 
vice president; Ben Martin, president; James Hierstetter, president-elect; Eq 
Weston, second vice president and John S. Gardiner, secretary-treasurer. Over 
60 boys with their fathers, representing the major bakeries in Baltimore, 
attended the event, which is scheduled to become an annual outing. The boys, 
as well as their fathers—as seen from the above photo—were given Balti- 
more Oriole baseball caps to add to the occasion. 





Chicago Flour Group 
Honors L. E. Bowman 


CHICAGO—L. E. Bowman, Eagle 
Roller Mill Co, was named the 
“Honor Man” for 1955 of the Chi- 
cago Assn. of Flour Distributors at 
the annual outing of the group held 
at the Rolling Green Country Club 
June 30. Mr. Bowman in a few weeks 
will be celebrating 40 years in the 
flour industry. 

N. G. Anderson, Bay State Milling 
Co., chairman of the committee se- 
lecting the person to be honored, in 
concluding the tribute to Mr. Bow- 
man at the banquet, said, “Let us 
drink a toast to our honor man for 
representing good milling firms so 
expertly over the years, and serving 
sO many customers so well.” The 
Honor Man selection is a tradition 
with the flour distributors. George A. 
Shields, New Century Co., was hon- 
ored with the title in 1954. 

Harry W. Larsen, Habel, Arm- 
bruster & Larsen Co., took top golf- 
ing honors during the annual golf 
tournament with a low net of 69. 
Low gross shooter was C. D. San- 
derson, Pillsbury Mills, Inc., with a 
score of 77. Other golfing winners 
were Leonard M. Franzen, Standard 
Brands, Inc., with a second low net 
of 70, and Henry S. French, The 
American Baker, with a third low 
net of 71. Ward W. Miller, Sheri- 


L. E. Bowman 








dan Flouring Mills, Inc., 
horseshoe tournament. 
Taking the honors in the specia} 
“early bird” golf tournament, for 
those teeing off before 10 a.m., was 
Cecil E. Sowles, Siml & Sowles 
Chairman of the program committee 
and master of ceremonies at the prize 
awarding session was Robert F. 
Schoedler, Vanderbilt Flour Co. 
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Office Moved 


KANSAS CITY — Miss Harriet 
Ham, Kansas City flour broker, has 
announced that her headquarters 
were moved to Atchison, Kansas, ef- 
fective July 1. Her office had been in 
the Board of Trade Bldg. here. Miss 
Ham’s new address will be P.O. Box 
691 and her Atchison telephone num- 
ber will be 691. 
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Sylvania Promotion 

PHILADELPHIA — Sylvania cello- 
phane, manufactured by the Sylvania 
Division, American Viscose Corp., is 
now being marketed under the name 
Avisco. 

This change is part of a new pro 
motional program just announced by 
the corporation which will combine 
all products under one unifying label. 
BREAD IS THE STAFF OF LIFE 

MORE PEACHES PREDICTED 

SAN FRANCISCO — The Cling 
Peach Advisory Board at its meeting 
in San Francisco June 22 estimated 
this year’s cling peach crop at 499,08 
tons. This will be 56,000 tons greater 
than last year, or an increase o 
about 12%. 
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OHIO BAKERS’ OUTING 

CLEVELAND—An all-day outing 
was enjoyed by members and guests 
of the Ohio Bakers Assn. June # 
at the Lakewood Country Club nea 
here. 


won the 





























AIB MATERIALS USED 


CHICAGO — The latest cookbook 
published by Good Housekeeping 
Magazine contains printed proof @ 
the widespread use made of Ameti 
can Institute of Baking material 
On 23 pages of the new book, infor 
mation about recipes furnished by th 
AIB test kitchen are used, includitf 
the section on yeast breads, be 
lunches, stuffings, freezing, cakes 
treats for children. Wide acceptant 
and use of bakery foods is repeatedly 





recognized in the cookbook. 
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SUGAR ACT 


(Continued from page 10) 





a 
and the Virgin Islands. The request- 
ed increase would be of a permanent 
addition to quotas already assigned 
to these areas. An additional quota 
assed On a 55% sugar consumption 
inexcess Of the 8,388,000 tons would 
be granted to the above named pro- 
ducers, pro-rated on the basis of 
their individual area quotas. 

If the producing areas could not 
supply their share of the additional 
3%, then such quotas would be pro- 
rated to Cuba. 

After taking into consideration the 
fact that Cuba has been a steady cus- 
tomer for U.S. flour, lard and rice it 
might seem to some observers to give 
the Cubans a pretty shabby deal in 
sharing in our domestic sugar mar- 
ket growth. 

Trade observers close to the sugar 
controversy say it would be prefer- 
able to defer any amending of the 
quota provisions of the Sugar Act 
at this time. Legislation now pend- 
ing would be effective retroactively 
to Jan. 1, 1955, and affect the quota 
provisions of the law for the current 
year. It is further observed that there 
isno need for speedy action since the 
US. Department of Agriculture has 
administrative authority to increase 
quotas in each year to meet needs of 
domestic consumers and to keep 
prices in line but geared to the cost 
of living index on which price incen- 
tive increases are based. 


Not Vigorous Enough 
Critics of the administration of the 
act say that the U.S. government has 
not acted as vigorously as it should 
in restraining sugar crop acreage in 
domestic areas of production which 
has led to this demand for the ex- 
pansion of quotas on a growth factor 
in population solely for the benefit 
of the domestic industry to the al- 
most total exclusion of Cuba. During 
the course of testimony on the legis- 
lation it was proposed by a member 
of the committee that the surplus 
production from U.S. sources this 
year, roughly estimated at 100,000 
tons, might be obtained through pur- 
chase by the Commodity Credit Corp. 
for donation on relief feeding pur- 


poses. 

On the other hand, critics of the 
proposals note that in some years 
Cuba has held as much as two million 
tons of sugar. Critics say it would be 
arelatively small burden for the do- 
mestic industry to hold the report- 
edly small amount until the market 
provided an adjustment opportunity. 

The price factor in the legislation 
isanother none too satisfactory item 
to all but the domestic producers. 
Again, critics say the present price 
control method is too rigid and for it 
they would suggest a formula based 
on the present U.S. Agricultural Act 
of 1949 wherein the sugar price would 
te geared to a price support base of 
between 75-90% of parity. 

USDA under secretary True D. 
Morse appeared for the U.S. govern- 
ment and his position was hesitant if 
tot equivocal. He appears to say on 
one hand—the legislation is desirable 
~but we prefer to have it made ef- 
fective on Jan. 1, 1956. And in the 
Meantime he assured the committee 
that means could be worked out 
wherein the CCC would bail out the 
100000 ton over-production of U.S. 
boducers this year. 





ceptance 
-peatedly 


Beneath the controversial pattern 
of the Sugar proposals appears to be 
Wlitical by-play between the House 
Committee chairman, Harold Cooley 
D,N.C.), and Sen. Allen J. Ellender 
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(D., La.), who has declined to take 
up in the Senate the House-passed 
repealer of the flexible price support 
provisions of the farm act. Sen. Ellen- 
der represents a constituency with 
large cane sugar interests and it is 
suspected that Rep. Cooley is putting 
the squeeze on the Louisiana senator 
with delaying tactics on sugar legis- 
lation, hoping to force action of the 
Senate on the price support measure. 
With little hope of the House hear- 
ing on the legislation closing before 
this week-end and allowing time for 
the committee to prepare a report, it 
seems now that the deadline has 
passed for sugar legislation at this 
session since it is hardly probable 
that the Senate could drive through 
a bill in the few weeks left before 
the July 31 planned adjournment. 





FUTURE BRIGHT 


(Continued from page 10) 





billion or Mr. 


added: 

“Interpreted in terms of your home 
economists and my company as a 
manufacturer of food products, these 
figures mean a probable increase in 
the production and distribution of 
goods such as ours and services such 
as yours by at least 50% in the next 
20 years.” 

Mr. Fleischmann pointed to a 
growing acceptance among scientists 
and nutritionists of the importance 
of bread in the human diet. “Weight 
for weight, one quarter pound of en- 
riched white bread is as nutritious a 
food as a quarter pound of dried lima 
beans or a quarter pound of meat— 
and bread is cheaper than either.” 

Mr. Fleischmann reported a year’s 
study by the Medical Research Coun- 
cil of Great Britain where under- 
nourished children in two German 
orphanages were given diets supply- 
ing as much as 75% of their total 
calories in the form of bread, adding: 
“The children not only improved in 
health on this high bread diet, but 
grew as rapidly as healthy children 
of comparable ages on a normal diet. 
Furthermore, the children receiving 
enriched white bread, corresponding 
to enriched bread in the U.S., showed 
an increased margin of safety in their 
reserves of B vitamins.” 

Among the factors which Mr. 
Fleischmann cited as being respon- 
sible for the increased demand for 
foods were: Rapid increase in the 
number of families; higher percent- 
age of population being married; 60% 
increase in the number of births 
during 1954 over 1941 (he said, at 
the present rate, 675 babies were 
born during the period of the lunch- 
eon before which he was speaking); 
marriages at earlier ages; higher 
percentage of families having children 
and the increase in the number of 
children per family. 


more, Fleischmann 
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BUFFALO PRICE UP 


BUFFALO—tThe price of bread in 
most Buffalo area stores has been in- 
creased by one cent. A spokesman 
for one major baking concern said 
the rise affects “both large and small 
operators.” He added the increase 
was caused by a combination of fac- 
tors including a rise in the cost of 
materials and labor. The retail price 
varies among grocery stores here, but 
white, sliced bread is currently 
marked at 21¢ to 22¢ a loaf on most 
store shelves. 





Stanley H. Young 
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George St. L. McCall 


NEW PRESIDENT—Stanley H. Young, president and chairman of the board 
of Christie, Brown & Co., Ltd., and Christie’s Bread, Ltd., Toronto, has an- 
nounced the appointment of George St. L. McCall as his successor to the 
presidency of both companies. Mr. Young continues as chairman of the boards 
of the two companies. Mr. McCall has been serving as vice president and 
director of production for Christie, Brown. N. Murray Brown has been ap- 
pointed vice president and director of sales for Christie, Brown with John A. 
Whitten as director of production and engineering. Fred M. MacNicol, for- 
merly vice president and director of sales has resigned for health reasons 
and will become district sales manager for Western Canada. 





Cherry Point, N.C., Marines Take Pride 
In Accomplishments of Station Bakery 


When the American Institute of 
Baking voted the bread baked at 
the Marine Corps Air Station, Cherry 
Point, N.C., “. . . most perfect we’ve 
seen for many months,” it was voic- 
ing a fact well known to members 
of that command. 

Each month the AIB judges loaves 
of bread submitted by civilian and 
military bakeries throughout the 
U.S., taking into consideration such 
factors as taste, color of crust and 
symmetry of the loaf. 

During November, 1954, the Sta- 
tion bakery scored 89 out of a pos- 
sible 100% to take first place for 
that month. Master Sergeant Henry 
W. Wolfe of Philadelphia, non-com- 
missioned officer in charge of the 
bakery, proudly repeated these words 
of praise from the institute: ‘This 
is a better than average loaf... 
very good. The crust was the most 
perfect we’ve seen for many months.” 

The mixing and baking processes, 
while exact sciences in themselves, 


are not entirely responsible for the 
good grade of bread produced by 
the Cherry Point bakery. Accord- 
ing to the shop foreman, MSgt. Wil- 
liam R. Morris of Corpus Chris‘i, 
good sanitary conditions of machin- 
ery and personnel, along with prop- 
er procedure and handling of raw 
and finished product, are highly im- 
portant. To maintain these high 
standards, MSgt. Morris says the co- 
operation of the civilian personnel 
of the station’s public works is es- 
sential. 

A tight control of expenditure of 
ingredients and funds is maintained 
by means of a monthly report to 
U.S. Marine Corps headquarters, 
Washington, D.C., and a daily report 
to Marine Supply, Marine Corps Air 
Station at Cherry Point. These re- 
ports, as well as the drawing 
and issuing of all stores and ingredi- 
ents used in the bakery, are the 
responsibility of TSgt. Hillard H. 
Frier of Kansas City, Mo. 





SPRING WHEAT FLOURS 





RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


RED WING, MINNESOTA 


Wheat Washed with Our Own Artesian Well Water. 
Flour Tested and Baked in Our Own Laboratory. 
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highly assimilable at no extra cost. 
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July 17-20—West Virginia Bakers 
Assn.; Greenbrier Hotel, White Sul- 
phur Springs; Sec., Edward R. John- 
son, 611 Pennsylvania Ave., Charles- 
ton, W. Va. 

Sept. 11-12—Virginia Bakers Coun- 
cil, Inc.; Natural Bridge, Va.; Sec., 
Harold K. Wilder, 5 S. 12th St., Rich- 
mond, Va. 

Sept. 11-18 — Wisconsin Bakers 
Assn.; Plankinton Hotel, Milwaukee, 
Wis.; Sec., Fred H. Laufenburg, 161 
W. Wisconsin Ave., Milwaukee, Wis. 

Sept. 20-21 — Nebraska Bakers 
Assn.; Paxton Hotel, Omaha; Sec., 
L. F. O’Konski, 1806 Chicago, Omaha, 
Neb. 

Sept. 29-Oct. 1—National Assn. of 
Bakery Sanitarians; Senator Hotel, 
Atlantic City, N.J.; Sec., Gerald Riley, 
c/o Modern Sanitation, 855 Avenue of 
the Americas, New York, N.Y. 


Oct. 1-6—Baking Industry Exposi- 
tion (American Bakers Assn., Bakery 
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Subsidiary of Sterling Drug Inc 


1450 BROADWAY, NEW YORK 18, NEW YORK Equipment Manufacturers Assn.), At- 
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NOW START YOUR 


Splurge iu the Florida Su 









“Rates include choice accommoda- 
tions, planned entertainment, trans- 
fers to airport, and free use of swim- 
ming pool, beach chairs, parking, 
ocean bathing. Coffee Shop. Cocktail 
PERSON Lounge. Air-conditioned rooms. 


DOUBLE 
OCCUPANCY 


















or write 
lee Cygielman, Mgr. 


4370 COLLINS AVENUE Miami Beach 

















MICROFILM EDITION OF THE AMERICAN BAKER 
NOW AVAILABLE 


FOR LIBRARIES AND COMPANIES with microfilm facilities, 
The American Baker is now available in microfilm form, begin- 
ning with volume 18, covering the complete set of issues for the 
year 1950 and continuing through volume 21, for the year 1953. 
Subsequent volumes will be issued annually by University Micro- 
films, Ann Arbor, Mich. 

One of the most pressing problems facing all types of 
libraries is that of providing adequate space for a constant 
flood of publications. Periodicals pose an especially difficult 
problem because of their bulk and number. For this reason, many 
libraries and other users of microfilm equipment are substitut- 
ing microfilm editions for their paper copies after the latter have 
passed their period of maximum use. 

The microfilm is in the form of positive microfilm, furnished 
on suitably labeled metal reels, each covering an entire volume. 
Orders should be addressed to University Microfilms, 313 N. 
First Street, Ann Arbor, Mich. The cost of each yearly edition 
is approximately $3.55. 








¢ >) CONVENTION CALENDAR 
B-E-T:S 


Wacker Drive, Chicago 6, Ill. 

Oct. 6-8—Natl. Bakery Suppliers 
Assn.; Shelburne Hotel, Atlantic 
City, N.J.; sec., Philip W. Orth, Jr., 
304 E. Florida St., Milwaukee, Wis. 

Oct, 23-25—National Pretzel Bak- 
ers Institute; Shoreham Hotel, Wash- 
ington, D.C.; Sec., Alex V. Tisdale, 
Star Route, Pottstown, Pa. 

Oct. 29-31 — New Jersey Bakers 
Board of Trade; Hotel Berkeley-Car- 
teret, Asbury Park; Sec., Michael 
Herzog, 48 Cleremont Ave., New 
Brunswick, N.J. 

Nov. 13-15—New England Bakers 
Assn.; Hotel Statler, Boston, Mass.; 
Sec., Robert E. Sullivan, 51 Exeter 
St., Boston 16, Mass. 

1956 

April 8-11—Associated Retail Bak- 
ers of America; Hotel Sherman, Chi- 
cago; Sec., Trudy Schurr, ARBA, 
735 W. Sheridan Road, Chicago 13, 
Til. 








BREAD IS THE STAFF OF LIFE: 


Program Outlined for 
Wisconsin Bakers’ 


Convention Sept. 11-13 


MILWAUKEE—tThe 1955 general 
meeting outline of the Wisconsin 
Bakers Assn., Inc., has been an- 
nounced. The convention will be held 
Sept. 11-13 at the Plankinton House, 
Milwaukee. 

Sept. 11 will be devoted to regis- 
trations, starting at 10 a.m.; open- 
ing of a bakery products display; the 
bakers’ baseball party and the presi- 
dent’s reception. 

The Sept. 12 schedule will include 
the early birds’ breakfast, retailers’ 
and wholesalers’ sessions, the ladies’ 
luncheon party and banquet, fol- 
lowed by a floor show and dancing. 

There will be no general meetings 
Sept. 13 but meetings of the board 
of governors and various committees 
are planned. 

The association invites all bak- 
ers to submit samples of their prod- 
ucts for display during the conven- 
tion. The event will be competitive 
although no prizes will be awarded, 
association officials said. 

A highlight of the convention will 
be distribution of the association’s 
golden anniversary book. 








BREAD IS THE STAFF OF LIFE 


National Glace Will 
Open 2 New Plants 


CHICAGO — The National Glaco 
Chemical Corp., Chicago, will open 
plants at Minneapolis and Charlotte, 
N.C., it was announced by H. W. 
Gillespie, president of the firm. It 
will bring Glaco’s total number of 
plants to 12. 

The Minneapolis plant is at 811 
Fifth Ave. S. and a modern new 
structure will be completed Aug. 15 
at Charlotte to serve a 300-mile ra- 
dius. Jack E. Eulitt of Glaco’s par- 
ent company, Ekco Products Co., 
Chicago, will be the Charlotte super- 
intendent. Glaco provides a pan 
cleaning and re-glazing service. 

BREAD IS THE STAFF OF LIFE 
TV PROGRAM 
The Strietmann Biscuit Co., New 

York, will sponsor the “Conrad Nagel 

Theater” on television in four south- 

ern markets. The program is spon- 

sored at Durham, N.C., Florence, 

S.C., Roanoke, Va., anld Columbus, 

Ga. 











July, 1955 J 


WANT ADS 


v v v 


























Advertisements in this department are 
15¢ per word; minimum charge, $2.25, 
(Count six words for signature.) Adg 
20¢ per insertion for forwarding of re. 
plies if keyed to office of publication, 
Situation Wanted advertisements wij 
be accepted for 10¢ per word, $1.59 
minimum. Add 20¢ per insertion for 
keyed replies. Display Want Ads 3; 
per inch per insertion. All Want Ads 
cash with order. - 


v v v 


HELP WANTED | 
v 


SALESMAN WANTED WITH FOLLOW, 
to sell bakery supplies. A few choice ter. 
ritories open. Liberal commission bags 
H. Hexter & Son, 18103 Roseland Ry 
Cleveland 12, Ohio. 

















— 
WANTED — YOUNG GRADUATE CHpEy. 
ist interested in analytical and conty 
problems associated with flour and Dre 
pared mixes. A good opportunity to Quick. 
ly advance in this growing field. Wrix 
Box No. 468, Omaha, Neb. 





SALESMEN WANTED — TO CALL gy 
flour mills in Kansas and Southeast 
milling education or experience requir 
Write: K. B. Bernhardt, Monsanto Chen 
ical Co., 710 North 12th Blvd., St. Lou 
Mo. 


WANTED EXPERIENCED CHEMIS§) 
cake flours and bread flours to head fox 
mill laboratory. Experience must be & 
tensive soft wheat specialty flours ap 
considerable spring and hard winter brea 
flours. Reply R. D. Zumwalt, Vice Preg. 
dent, Burrus Mills, Dallas, Texas, 


MISCELLANEOUS - | 
v 


BERLING’S BAKING & DECORATIN 
School—Butter cream, candy, chocolate 
marzipan, cocoa painting, gum past 
caramel. 1465 Third Ave., New York, XN, 1, 
Regent 4-5475. Evening classes. 














NEXT CLASS AT OKLAHOMA SCHOO 
of Baking will start Sept. 2: G.L’s an 
non-G.I.’s accepted. Full course complete 
in 12 months. Intensive 4 months’ coum 
available for allied and bakery employes 
unable to take complete course. Fees ani 
living expenses reasonable. Loan scholar 
ship fund ¢ ilable for students needing 
financial assistance. Graduates in grei# 
demand at good starting salaries. Fu 
further information write Jno. C, Su» 
mers, Oklahoma A. & M. School of Bak 
ing, Okmulgee, Oklahoma, 


WANTED TO BUY | 
v 


NEED FIVE AMMONIA AIR-CONDITIOS 
ing units. Four-ton capacity, 4,800 cfm 
Also, two 10-ton units 10,000 c.f.m. Aé 
dress 931, The American Baker, Mine 
apolis 1, Minn. 

















NEED ONE WOLF OR HUHN STARG 
dryer and cooler. Copper steam jacketel 
kettles, 38” wide, 30” deep. Address 9%: 
The American Baker, Minneapolis | 
Minn. 





Dunwoody to Open 
Aug. 29; Baking 
Scholarships Available 


MINNEAPOLIS — The Dunwoodj 
Industrial Institute School of Ba 
ing completed its school year ® 
cently, training 136 men in its d 
classes and 102 in its evening class 
The day enrollment was made up 
students from 21 states, Japan, Bt 
ador, Mexico, Canada and Hawé 

The fall session will open Aug.” 
announces A. J. Vander Voort, he# 
of the baking school. 

Several Dunwoody scholarships # 
available through the alumni a 
scholarship fund. Inquiries r 
scholarships should be sent to: Chat 
man, Scholarship Committee, D¥ 
woody Industrial Institute, 818 Way 
zata Blvd., Minneapolis 3. 
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—s | = is that indefinable something that makes a product a little better and 


N STARG . . . . . 
= denotes sound manufacturing craftsmanship. That is the kind of quality you will find 


ass in AMERICAN FLOURS, which are well-known for their extra bread-making 
values. It pays to BUY AMERICAN! 
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Pillsbury Mills, Inc., Minneapolis, Minn. 


Suppliers of a Complete Line of Bakery Flours 
and Mixes to the Baking Industry 
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Unitormit 


the priceless quality in flour 


yours always with . -- 


Acme-Evans Flours 


ANGELITE—cake flour 





high altitude spring wheat—plus 
four generations of milling experi- 
ence—plus a modern mill—result 
in TRISCO flour—for bakers who 
want a mellow-type flour of su- 
perior quality. 


gh-up flour 


3 KIN G—cookie and dou 


cooki 


CRACKE 
GRAHAM KING—100% soft whe 


PASTRY KING—low viscosity flour 


R KIN G—cracker sponge flour 


at graham 





TRI-STATE MILLING CO. ravis cis, s. oan. 


Progressive Milling Since 1821 
ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND. 














La Grange Flours 


La Grange Flours, whether plain or enriched, 
remain the same high standard, dependable 
flours that have characterized the products of 
La Grange Mills over the three quarters of 
a century and more of their operation. 













of the fine art of quality baking! They’re a 
result of controlled milling, in which the 
laboratory technician had a bigger part than 
the mill hand. Pre-testing makes the differ- 
ence in uniformly fine, Flour Mills of 
America flours. 


This quality pattern is not an accident but 
the result of painstaking care in wheat selec- 
tion and careful milling. 


You can depend 1A GRANGE MILLS 


FLOURS ==> RED WING, MINNESOTA 















Country-Milled 
from Country-Run 
Wheat located in 
the heart of 
America’s foremost 
wheat producing 
section. 


INDEPENDENT 
OWNER 
MANAGED 





Flour mills 5 Ametica, Iu. 


KANSAS CITY + ST. LOUIS + ALVA + ROSEDALE 
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GOOD HOUSEKEEPING ...INSIDE AND OUT 
Assures Purity of Product... A King Midas By-word 


Constant attention to good housekeeping and cleanliness both on the exterior 
and in the interior of all King Midas flour mills is carried on by the entire mill 
and management personnel. 

All milling machines, spouts, elevators and conveyors are kept immacu- 
late, both inside and out. The Sanitation Foreman at each of the King Midas 
mills is a qualified Miller which gives our sanitation personnel that extra “know- 
how” when it comes to locating the places where extra care is required. 

A complete written sanitation report is made daily. This rigid housekeep- 
ing routine carried on both inside and outside keeps our King Midas mills in 
‘tip top” condition. 


We 
ey 
4 

. 


KING MIDAS FLOUR MILLS 


MINNEAPOLIS 15, <> MINNESOTA 
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IW 


If the bakery production managers bought the flour, they tell us we couldn't make enough DRINKWATER FLOUR! 


























...sure, | can take it easy 


since you've put us on 100% 


DRINKWATER FLOUR 


Quality ingredients make my job a snap. I know when the bread goes into the ovens, 


it will come out perfect, evenly browned loaves. 


MORTEN MILLING CO., DALLAS, TEXAS 
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HELPS 


Baking Publications: 


BAKING SCIENCE & TECHNOLOGY 

By E. J. Pyler, and staff of Siebel Institute of Technology 
In two volumes of over 800 pages. Five sections devoted to 1—Scien- 
tific facts on basic physical chemistry of baking; 2—detailed infor- 
mation on flours, sugars, syrups, shortenings, milk products, egg 
products, water and salt; 3—discussion of the modern principles 
of dough mixing, fermentation, make-up, baking, rye bread produc- 
tion, bread-staling and testing methods; 4—cake baking with de- 
tails on ingredients, flavor, techniques and miscellaneous bakery 
products; 5—bakery equipment of all kinds. A good source of refer- 
ence for the bakery production man, baking chemist, cereal chemist. 
Well recommended by authorities in the field............... $15.00 


SCIENCE AND PRACTICES OF BREADS AND 

ROLLS MANUFACTURE By John OC. Summers 
Mr. Summers is manager of the Oklahoma School of Baking, for- 
merly with the Baking School of Dunwoody Industrial Institute. A 
splendid guide to practical bakers.......+....se.seees- asaed $3.75 


BAKERY MATERIALS AND METHODS By Albert R. Daniel 
500 pages of sound information covering bread and cake produc- 
Oe -ccakevieeweusseesinessecsdesectoceas Fiugecaksoucesswen $5.00 


BASIC SCIENCE FOR BAKERY STUDENTS 

By P. 8. Jewell, H. Mulholland and S. F. Everiss 
A new book, in which is explained the principles of chemistry, physics 
and biology upon which the practical operations of the bakery trade 
are based. Theory and practice combined, with experiments suggested 
for student to check up on the theory. An appendix for teachers, ex- 

plaining use of the instruments and making of necessary solutions. 
$4.00 


THE BAKERY TRADE AS A CAREER By Albert R. Daniel 
For students and bakers who wish to become master craftsmen. 
A. R. Daniel has written many accepted books for the baking in- 
GE sceccccunsceccccsees SE RE FSR EE erie ber ee $2.00 


MODERN BAKERY MANAGEMENT By F. Boreham 
New, 1954. Of exceptional value in successful bakery management. 
Of assistance before, during and after training and as a guide and 
reference for the established bakery manager ............+e0. $1.50 


BREADMAKING—ITS PRINCIPLES AND PRACTICE (3rd edition) 

By Edmund B. Bennion 
An Oxford University Press book, dealing with the production of 
bread in plant bakeries. Bread recipes are given. Revised sections 
on fermentation, hydrogen concentration and colloidal formation of 
dough. Chapters on machinery and ovens are extended to include 
chapters on bakery construction, air condition, bakery organization, 
costs, etc. The author is British and his treatment of the subject 
is from a British viewpoint. .......... Dasa eeeaeins Peateaae $6.75 


VIENNA BREAD—and Continental Breads de luxe 
By Victor F. A. Richter 
Full details and clear instructions for the making of all kinds of 
Vienna, French and Continental Fancy Breads, Rolls, Fermented 
Pastries and Specialties De Luxe. Fully Illustrated art paper, cloth 
bound eeeeteeeeeee Pee eeeeeeeeeee e@eteeeteeeeneee Er ee 


PASTRIES (Revised 2d edition) By “Nirvana” 
Promises to be even more popular than the first edition. Chapters on 
raised pies and Cornish pastries; miscellaneous recipes for flapjacks, 
butter crunch, othellos, oven pancakes, etc. Fully illustrated, on art 
paper, and stoutly bound in leather cloth. Valuable reference book 
for confectioners and pastry cooks........... ee ere $5.00 


MANNA (Revised 2d edition) By Walter T. Banfield 
Over 500 pages. A comprehensive treatise on bread manufacture. 
Includes all classes of bread, including dietetic and fancy breads. 
Deals with processes in use, also gives details of specific faults in 
bread and causes........ CE PR OE ERI Oe eA ES. $6.50 


EXHIBITION GOODS By L. O. Smith 
Bakers hoping to gain publicity and increased trade by entering cake 
exhibitions will benefit by this work which tells how to produce the 
baked goods judges are looking for..........++...++ Sess auted $7.00 


PIE MARCHES ON By Monroe Boston Strause 
Step-by-step details in producing pies of the very highest quality are 
included in this 328-page book. Formulas for 82 different pies are 
included, with several variations of some 





COMMERCIAL CAKE DECORATION By “Nirvana” 


Practical and most of the designs can be reproduced very quickly. 
A great assistance to the worker in sugar. 3d edition, with new ideas 
OR Gh ah soe os bo Sa e'ecaoekndee ase cedneseceeoeed $2.50 


DECORATED CAKES & CONFECTIONERY By “Nirvana” 
This new work opens up a wide field for all who are interested in 
cake decorating. Supplies designs and procedure for a wide variety 
of decorated confectionery, such as Torten, Gateaux, Short Bread, 


Simnel Cakes, show pieces and Easter Eggs. Fifteen Chapters, 130 
a SRE EIS SES EER ee ns Pie ene 9 GPs. Reg ee ae, eae $6. ved 


THE REASON WHY By Albert R. Daniel 
Practical answers to everyday bakeshop questions. Third edition 


of this popular reference book for students. Revised in light of use- 
ful research work done...............65 means sidebeeesawnoe $1.00 


MORE REASONS WHY By Albert R. Daniel 
A second revised edition of this companion volume to “The Reason 
Why.” To those just entering the Bakery Trade, it is essential they 
should know why this or that is done, or happens, or is not done, or 
does not happen. This book, with “The Reason Why,” provides an 
excellent source of valuable and useful information. .......... $1.00 


HANDBOOK FOR ROUTE SALES EXECUTIVES (1955) 

By Fred De Armond 
This volume covers all the factors of route sales work. The baking 
industry is especially emphasized in it. It deals with all the techniques 
of establishing routes, controlling salesmen, marketing studies, sales 
manuals, sales contests, recording problems, transportation prob- 
lems. A valuable help to bakers that have one or many routes for 
retail store selling. 276 pages, cloth bound ................ee0. $6.00 


SELLING SENSE FOR THE ROUTE SALESMAN 
By Fred De Armond 
A new publication written especially for the route salesman and 
managers interested in this method of distribution...... er ae $3.50 


ADVANCED PIPING AND OAKE DESIGN By “Nirvana” 
Designed for the baker who wishes to expand his creative designing 
and master a classic technique, this 135-page illustrated volume con- 
tains chapters on lettering and design........ ree ee $4.50 


THE COMPLETE PATTISSIER 


Another volume dealing with European pastry delicacies, this work 
contains almost 1,500 formulas, with sections on yeast cakes, 
meringues, and pastries in addition to confectionery.......... $10.00 


BAKERS DICTIONARY By Albert R. Daniel 


With supplement by J. H. Macadam. The first dictionary for the 
ny Ne I I ooo 50 bis iw 60.0105: 6.0.6100-s ein ridie n'e'vine seine $3.00 


DAY-BY-DAY BOOK 


Originally developed by John M. Hartley, and in use by bakers for 
thirty years. Consists of a sufficient number of sheets to take care 
of a full year’s operations, with a binder of capacity to hold that 
number of sheets. It is a simplified system of bookkeeping for the 
retail baker, providing practically all the records he needs for 
efficient operation, and the required information for income tax 
purposes. It is modernized to meet present necessities, somewhat 
changed in format from earlier editions, and in loose-leaf form. .$12.00 


Service Publications of The American Baker: 


THE BAKESHOP TROUBLE SHOOTER By A. J. Vander Voort 
One of the classic publications for the baker, prepared by an expert 
in his field, now in its fifth printing. An invaluable aid in solving 
production problems almost as rapidly as they occur........... $1.00 
THE BAKESHOP FORMULA BOOK—Cakes and Pastries 
Another book by A. J. Vander Voort, and a handy source of up-to- 
date and practical formulas on the production of cakes and pastries 
with which the baker can increase sales and improve his products’ 
6st pic. clancowauwane cn soeuicle peiebuisadere o's '6seboees epee ke $1.00 
THE BAKESHOP FORMULA BOOK—Breads, Rolls and Cookies 


Companion book to the Bakeshop Formula Book—Cakes and Pas- 
tries. The title and Mr. Vander Voort’s treatment of the subject, 
recommend it to bakers, large and small...................4. $1.00 


Reader Service Department 
The American Baker 


P.O. Box 67 
Minneapolis |, 


(@):1>) 3:4 1:10), 


Minn. 
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WILLIAM PENN FLOUR CO. 
roreicn FR]LOUR ponestic 


410 Wilford Building 
33rd and Arch Streets 
PHILADELPHIA 4, PA. 








BREY & SHARPLESS 


FLOUR 


The Bourse PHILADELPHIA, PA. 


THE AMERICAN BAKER 


Philadelphia Bakery 


Begins Construction 


PHILADELPHIA—Construction of 
a new four-story addition to the plant 
and main offices of The Tasty Baking 
Co., here, has been started. Building 
operations are expected to be com- 
pleted by the end of this year. 

Paul R. Kaiser, president of The 
Tasty Baking Co., in announcing the 
expansion, said the facilities, which 
will be provided by the addition to 
the present plant, is the first step in 
a five-year development program. 





BREAD IS THE STAFF OF LIFE 


St. Louis Bakery 


Allied Group Entertains 


ST. LOUIS—The annual June pic- 
nic for the bakers of St. Louis and 
their personnel was sponsored by the 
Bakery Allied Salesmen at the Creve 
Couer Farmers Club. Highlight of 
the afternoon was the baseball game 








ULYSSES DeSTEFANO 
FLOUR AND SEMOLINA 


Correspondence Solicited 
447-449 Produce Exchange New York, N. Y, 


between bakers and allied men, but 
horseshoes and cork ball, as well as 
other games, were enjoyed. A chick- 
en dinner was served. 

A recent event held by the St. 
Louis Allied Bakery Salesmen was 
the 15th anniversary celebration. A 
plaque was presented to the past 
president, Emil Loesche of the St. 
Louis Bakers Cooperative Assn. 
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at FLOUR ceases 


410-420 N. Western Ave., CHICAGO, ILL. 








GILBert JACKSON 


Company, Inc. 
“The Clearing House For Clears” 
KANSAS CITY, MISSOURI 
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COHEN E. WILLIAMS & SONS 


Nashville, Tenn. 


FLOUR BROKERS 
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Broker and Merchandiser 


DAVID COLEMAN, Incorporated 
Members N. Y. Produce Exchange 
Rm. 520—120 Bdwy.. NEW YORK5,N. Y. 
New England Office: 211 Bryant St., Malden, Mass. 





JOHN F. REILLY 
FLOUR 


Two Broadway New York City 
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NEW YORK BOSTON 
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The Montgomery Company 


R. H. MONTGOMERY 


FLOUR BROKERS 


BALTIMORE 3362 


21 W. 10TH ST. KANSAS CITY, MO. 





July, 1955 


Fairfax Bread Expands 
Kansas City Bakery 


KANSAS CITY — The Fairfax 
Bread Co., Kansas City, subsidiary 
of Safeway Stores, is building a sup. 
stantial addition to its bread plant 
in Kansas City. M. V. Witbeck, Safe. 
way division manager, said the addi. 
tion will be completed about Sept. 1. 
Cost of the expansion is estimatej 
at $270,000. 
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280 Madison Ave. New York 
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DYOX 
for flour maturing 


NOVADELOX 
for a whiter, brighter flour 


N-RICHMENT-A 
for uniform enrichment 


“Dyox”’ “Novadelox” and “N-Richment-A” Reg. U. 8. Pat. Off. 


Man’s dependence on the proven law of gravity makes the plumb line 
one of his most serviceable tools of measurement. 

Flour treatment requires dependence on known factors, also on 
equipment for consistently profitable operation, on service for assur- 
ance of continued operation. Wallace & Tiernan offers you both through 
an integrated manufacturing, research, and service organization with 
one-line responsibility. Laboratories that work with you and your con- 
sultants on maturing, enriching, and color improvement problems help 
you get topmost production efficiency. An extensive field service organ- 
ization always available for unforeseen emergencies, and a regular 
inspection service, help you prevent serious trouble and avoid costly 
shut-downs. 

Because you can depend on Wallace & Tiernan for the most reliable 
flour treatment equipment and service available, your customers can 
depend on you. 


NOVADEL FLOUR SERVICE DIVISION 


WALLACE & TIERNAN INCORPORATED 
BELLEVILLE 9, NEW JERSEY 
REPRESENTATIVES iN PRINCIPAL CITIES 








STANEGG —egg yolks in powdered form, 
for sweet rolls, coffee cakes, doughnuts, 


cookies and partially baked goods. 


STAN -WHITE —stabilized powdered egg 
whites, for angel foods, layer cakes, cook- 
ies, icings, pie fillings, meringues, marsh- 
mallow and other toppings. 


DISTRIBUTED BY 


"meatal FES eet eer Pe a 








KANSAS CITY 5, MISSOURI 





